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TO GIVE OLD FORESTER 


One: Spectacular de-: 


canter of 100 proof 
bonded Old Forester, in 
smart holiday gift-wrap 
at no extra charge. 


Two: Sparkling gift- 
wrapped fifth of light- 
hearted Old Forester 
86 proof, more subtie 
in character and flovor. 
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Three: Traditional 100 
proof bottled in bond 
Old Forester, in the fa- 


_ miliar year-round fifth. 
Festively gift-wrapped. 
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using famous STERNO Canned Heat Fuel 


Glamorous at-the-table dining-room service .. . 
sophisticated cocktail-lounge service . . . smart and 
efficient buffet service . . . simplified room service 










STERNO 
Buffet Chafing 
Dish Set 


STERNO 
Combination Stove 
(Rechaud Style) 
with Crepe Suzette Pan 













YOUR FOOD SERVICE OPERATIONS 





a 


Write For Catalog and Price List 












—you’ll find them all easy and profitable to pro- 
vide with Sterno’s complete line of high-quality 
brass, copper and stainless-steel serving equipment. 
All these ‘“‘Aids to Fine Service”’ burn safe, clean, 
economical Sterno Canned Heat Fuel. 





uv STERNO 


Room Service Table 
with Food Carriers 


_j Beverage Urn 


STERNO 
3 Compartment 
Buffet Chafer 





Roll Warmer 


A Subsidiary of Colgate-Palmolive Company 
9 East 37th Street, New York 16, N. Y. - 


STERNO Inc. 


eile Bey i 4/ 
ESTABLISHED 1887 






Makers of Safe, Dependable STERNO CANNED HEAT FUEL 
Write advertisers you saw it in CLUB MANAGEMENT: NOVEMBER, 1960 









Whitehall Club 
New York 





















Ramada Club 
Houston, Texas 


TAS 


Audubon Country Club 
Louisville, Kentucky 





The Standard Club 
Chicago 


So often, in America’s finest clubs, you find Shenango China 


For the distinctive touch which a custom pattern can bring to your china service, 
Shenango offers unexcelled facilities for duplicating your crest or insigne, or for creat- 
ing designs which express the individuality of your club. The Shenango dealer in your 
vicinity will be glad to give you complete information. If you wish, he can also present 
a wide variety of handsome stock patterns for your selection. 


0 SHC B 
NEW CASTLE, PENNSYLVANIA 
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LETTERS 





EDITOR 


Dear Editor: 

In response to the “Laundry Ques- 
tion” featured in the September issue 
| would like to submit the record of 
the Racquet Club of St. Louis where 
| was the manager for many years. 

At the opening of the Racquet Club 
in 1906, our work was done by com- 
mercial laundries. , 

When I returned to the club in 1923, 

fter an absence of 15 years, the laun- 
dry situation was bad, the linens were 
returned with holes and tears, and a 
large quantity on hand needed repairs. 

The laundry changed their methods, 
and with a new housekeeper, results 
were improved. 

In 1926 the laundry changed hands 
and conditions deteriorated. We tried 
other laundries, but they were not satis- 
factory. 

Then we got one that did good work. 
There was no linen rental service that 
handled high class linen, and, as we 
needed new table linen, which would 
mean a large expenditure, I made a 
deal with the laundry to rent table 
linen from them. 

After a trial over a period of time, 
we started the rental business, and we 
did not need a seamstress. This was in 
1929. 

We found it to be to our benefit to 
add other items. For several years we 
rented the following: waiters’, cooks’ 
and barmen’s jackets, bath and hand 
towels, dish and glass towels for kitch- 
en and bar, cooks’ aprons, pantry girls’ 
dresses, linens for Turkish bath and 
racquet courts. 

Some years ago, new officials brought 
up the question of installing our own 
laundry. When they accertained the 
facts, they found the present method 
to be in the best interest of the club. 

RosBert C. MAGILi 
Retired, 1958 


Uniform System Revised 


A new revision of the “Uniform Sys- 
stem of Accounts for Clubs” has been 
published by the Club Managers As- 
sociation of America and is available 
from the national office: 1028 Connecti- 
cut Ave., N.W., Washington 6, D.C. 

The new edition, which supersedes 
the 1954 version, contains several 
changes, the most important of which 
is the recommended._charging of payroll 
taxes and employe benefits to depart- 
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THE TOP 
SUPPLIER 
OF CARPETING 


to clubs ...large hotels ... theatres? 


















Every year NATIONAL Theatre Supply installs miles and miles of carpeting in 
hundreds of public buildings from coast to coast. As one of the nation’s largest 
carpeting contractors, NATIONAL offers an endless variety of carpeting loomed 
especially to withstand the use and abuse of heavy traffic. NATIONAL’s 
Nylwood carpet for example, is made to exacting N.T.S. specifications by 
famed Alexander Smith. Probably no carpeting has more proof of its ability 
to take tough wear than this plush nylon-wool blend. Nylwood is available in a 
magnificent variety of patterns and colors. You can also find hard wearing, 
inexpensive carpeting for corridors, locker rooms and other problem areas. 


With 32 branches conveniently located from coast to coast, a nearby rep- 
resentative will be happy to show you a better way to buy carpeting for your 
club. Call, write or wire...now! 


NATIONAL THEATRE SUPPLY COMPANY 


Cp 92 Gold Street, New York 38, N.Y. 


BEekman 3-4170 « Branches coast to coast 
SUBSIDIARY OF GENERAL PRECISION EQUIPMENT CORPORATION 
CONTRACT FURNISHERS TO LEADING CLUBS, MOTELS AND INSTITUTIONS THROUGHOUT AMERICA 
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ments concerned instead of including 
them in one account under administra- 
tion and general expense. 

This, plus correction or elimination of 
a few other account titles and schedules, 
and a new foreword, comprise the main 
changes. Price of the book remains thie 
same: $4 for CMAA members; $7.50 
to non-members. 


New Regional Directors 
Named by CMAA 


Two regional directors of the CMA, 
who have accepted positions in areas 
others than the region for which they 
were appointed, have resigned and have 
been replaced by new directors. 

In Region 11 (Wisconsin and northi- 
em Illinois), Ernest L. Flaim, Uni- 
versity Club of Chicago, replaces 
George L. “Buck” Backus, who has 
moved from the Meadow Brook Coun- 
try Club, Racine, Wis., to the Holiday 
Inns. 

In Region 18 (Maryland, District of 
Columbia, Virginia and Piedmont), Roy 
Niel, Princess Anne Country Club, 
Virginia Beach, Va., replaces Harry 
Forsythe who has moved from Oak 
Hill Country Club, Richmond, Va., to 
Druid Hills Golf Club, Atlanta. 


Party Issue 


Seldom does CLUB MANAGEMENT (<le- 
vote so much space to one theme as 
we devote to party ideas in this issue. 
But judging from a recent readership 
survey, managers want all the party 
ideas they can get and thus, this month, 
we put the spotlight on parties and 
special events. 

Editorially, this is the largest issue of 
CM ever published except for confer- 
ence issues. You'll find all the regular 
departments, plus features on the forth- 
coming Denver CMAA Conference in 
January and the New York Hotel Show 
in November. 

But most of all you'll find PARTY 
ARTICLES. Starting on page 20 and 
continuing through page 28 are party 
articles on: oriental motif; informal at- 
mosphere; Roman; Swan Lake theme; 
post-holiday; Labor Day extravaganza 
and social schedules. And don’t miss 
the features on page 76 (Sukiyaki 
party) and page 80 (Hawaiian party 


Coming Attractions 


In the coming months CLtuB Mav~- 
AGEMENT will present a group of articles 
on many different topics which wi! 
cover the more popular requests mad 
in our recent readership survey. Among 
the subjects will be food and beverag: 
promotion, labor controls, managemen' 
techniques and cost accounting. 
















ed EVERY RESTAURANT is a PROSPECT 


For more than 55 years A. C. Scavullo, President of 

Legion Utensils Co., Inc., has crafted America’s finest 
silverplated holloware, designed for use by the world’s most or 

discriminating hotels, restaurants, clubs and institutions, 

in banquet service, buffet service, table service and room service. 


nain 
the 


7.50 





In 1947 Legion Utensils Co., Inc. introduced silver holloware 


plated on stainless steel, assuring maximum sanitation, 
extreme durability with lighter weight ...and it never needs 
AA, to be replated ...a Legion patented process. Food-friendly 


reas stainless steel interiors eliminate the danger of food contamination. 


-" : Now...Legion has commissioned leading Italian designers to 
create the Sambonet Tuscany line — styled for 
the the contemporary interior but offering the sizes and shapes 


Tri: required by American restaurants. If you are planning a 
Ces new establishment or redecorating, the Sambonet Tuscany line 
has should be considered as an important part of your new decor. \ 











LEGION 


Holloware 


LINE , 
for banquet service 


buffet service 
table service toom service 


Silverplate on stainless steel - a 
complete selection of stan add 
shapes, classically designed withou 
extreme ornamentation. 


“ SAMBONET 


: CUSCANY 
LINE 
ss for dining room service 


t- For the unusual restaurant decor 
requiring something new in hol- 
loware. Available in a wide selec- 
tion of pieces, including all standard 
American items and capacities. 
Silverplate on nickel silver.* 


*will also be available shortly 
in silverplate on stainless steel. 


See the complete Legion 
silverplated holloware display 


LEGION UTENSILS CO., INC. 


Booths 2161 & 2162, Nov. 14-17 21-07 40TH AVENUE, LONG ISLAND CITY 1, NEW YORK 
National Hotel_ Exposition 
New York City Coliseum. Representatives: CALIFORNIA e MIAMI BEACH e CHARLOTTE, N.C. 
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It's easy to protect your | 
rugs! Clean them with 
the’shampoo that 
seals out dirt! 
seals out wear! 








































Dttee 
Dellay 


RUG & UPHOLSTERY SHAMPOO 
with Du Pont Chemicals 


' Amazing new powder cleaner 
' for rugs and carpets. 

For quick clean-up of 

traffic lanes, busy rooms, 


emergency spills. 


DRY-ALEAN 


contains new, exclusive 


BACTERIOSTATIC AGENTS 
to kill and inhibit germs, 
bacteria, fungus, odors, 
mildew and rot. 


Try both Duo-Dellay products NOW! 
-DUO-DELLAY PRODUCTS-= 
4201 Pulaski Highway, Balt. 24, Md. i 


1_JEnclose $1 for Duo-Dellay trial sample { 
1 Enclose $1 for Dry-Klean trial sample | 
12-pg. cleaning manual sent with either 


COMPANY 





ADDRESS ni —— 





CITY & STATE 
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Special Party Planned for Managers 
During New York Hotel Show 


business meeting featuring a promi- 

nent speaker in the afternoon and a 
cocktail party and dinner dance in the 
evening will highlight Club Managers 
Day at the National Hotel Exposition in 
New York November 14, according to 
James C. Diamond, Ridgewood Country 
Club, Danbury, Conn., who is in charge 
of publicity for the four CMAA chap- 
ters sponsoring the affair. 

The meeting will be held at the New 
York Coliseum, site of the hotel show, 
from 2 to 3 p.m. and the CMAA na- 
tional officers will be present. General 
chairman for the “Day” is Bob Halpin, 
Hamilton Club, Paterson, N. J. 

The cocktail party and dinner dance 
will be held at the Empire State Club 
in the Empire State Building, and Host- 
Manager John Cremers has made ar- 
rangements for trips to the observation 
tower as an added attraction. 

Cocktails are scheduled for 5:30 to 
7 p.m. Dinner will be at 7 p.m. with 
dancing until 11. 

Charges are $12.50 per person for 
cocktails, dinner and gratuities with a 
guest charge of $30 per couple. Dress is 
optional and reservations must be made 
no later than November 7. 

Chapter secretaries will handle ticket 
sales for their chapters, but because 
there will be a definite limit on the 
number of reservations, out-of-towners 
are urged to write early for tickets to 
A. V. Mundy, India House, 1 Hanover 
Square, New York 4. 

The four host chapters (Metropolitan, 
City of New York, Connecticut and 
New Jersey) will have a booth (M-17) 
on the messanine of the Coliseum and 
urge managers attending the hotel show 
to stop in and meet their friends. 

The show itself, which will feature 
the latest in equipment and food service 
ideas, runs from November 14 to 17. 
Two feature displays will be presented 
on the fourth floor: Room of Tomorrow 
and Designs for Dining. 

Designs for Dining will feature a 
series of dining and bar areas emphasiz- 
ing the importance of proper decor to 
the successful operation of an establish- 
ment and will include the products of 
many of America’s leading manufactur- 
ers in the furniture, furnishings and 
table appointment categories. William 
Pahlmann and associates are the de- 
signers for the project. 

Another event of interest to club 





William Pahlmann and associates discuss final 
plans for Designs for Dining, a display at the 
National Hotel Exposition. From the left: Mr. 
Pahlmann, FAID; George Thiele, AID; and 
Daren Pierce, AID. 


managers will be a wine sales work- 
shop conducted by Harold J. Grossman, 
internationally known authority on 
wines, on November 15. It will be fol- 
lowed by a tasting of American and im- 
ported table wines and champagnes. 

A panel will discuss and answer 
questions on methods, techniques and 
devices that have been used profitably 
to increase wine sales in clubs, hotels 
and restaurants. 

Among those participating in the 
panel who are well-known to club man- 
agers will be Professor Matthew Bernat- 
sky, Cornell University; Russell B. 
Dougles, Taylor Wine Co.; and Julius 
Wile, Julius Wile, Sons & Co. 

Some of the firms participating in 
the wine tasting are Jos. Garneau Co., 
Gold Seal Vineyards, Great Western 
Producers, Schieffelin & Co., Taylor 
Wine Co., Van Munching Imports and 
Julius Wile Sons & Co. &@ & 


Tasting at Club 

With special cheeses flown from 
London, wines air-expressed from Sari 
Francisco and glassware created in th: 
Orient for the occasion, a tasting o! 
California vintages took place recent: 


at the Foreign Correspondents Club of 


Japan. 
It was the first such tasting of Cali 


fornia wines ever held in Japan ani! 


airlines executives, club and hotel man 


agers and members of the Wine ani! 


Food Society in Tokyo sampled th 
American vintages. The tasting wa 
sponsored jointly by the- British Ove: 
seas Airways Corp. and the win 
growers of California. 
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LINENS 


SHOWN AT 


DESIGNS FOR DINING 


DESIGNED BY WILLIAM PAHLMANN ASSOCIATES 


as featured at The National Hotel Exposition BLE © 
mMOMIE TA 


NS 
LOTHS AND Narr! 














Inherent quality is tne feature of all Hardy Craft linens 
—from place mats to banquet cloths. So evident is the 
originality of patterns and textures, so beautiful the 
craftsmanship, so luxurious the drape, it is no wonder 
that William Pahlmann has chosen Hardy Craft to set 
the background for every table-setting at the Designs 
for Dining section of the National Hotel Exposition. 





JAMES G. HARDY & CO. INC. « 11 East 26th STREET, NEW YORK, N. Y. * MURRAY HILL 9-6680 
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“ TIPS 


ae: 


“ A handy booklet entitled “Here’s 
How” devoted to methods of mixing 
the more popular cocktails is available 
from Fee Brothers. 

The folder, which is a quick course 











va 


Write 

today for 
new catalog 
illustrating 
in full 

color the 
complete 
line of 
Shane washable 


uniforms 
for men 
and women. 





in the mixing of good drinks, contains 
the standard measuring chart and shows 
proper amounts and ingredients for mix- 
ing more than 35 drinks. 

For a free copy write Dept. CM, 
Fee Brothers, 114 Field St., Rochester 
20, N. Y. 


A new mobile bar for clubs has been 
placed on the market by Doseco Prod- 
ucts Co. 

Called the Imperial Bar Coach, this 
self-contained bar can be moved into 
any room for fast bar service. It is made 
of stainless steel welded construction 


Shane sets the 


| Sil 


iri washable uniforms 


Beautifully fashioned in lustrous drip- 


dry 100% Nylon Taffeta, this popular | 


style-setter is typical of the many 
long-wearing, easy-to-care-for 
uniforms in the Shane Catalog. And 
such luscious colors to choose from — 
U-m-m-m! Warm, rich Caramel 

. . vibrant, deep Moss Green . . . and 
light, gay Turquoise! 


Dressmaking highlights unusual in 
washable uniforms for women include 
the fully feminine, exquisitely 
fashioned bodice . . . distinctively 
dainty “arc” white lattice trim 
and lace edging on collar and 
apron .. . soft roll collar which 
serves to emphasize the unique 
open neckline . . . fly front 

. inserted pockets and set-in belt 


or without apron, 


SHANE 


UNIFORM CO., 


Factory and General Offices: 
2033 W. Maryland St. 
Evansville 7, Indiana 


Branch Offices: 
NEW YORK * CHICAGO * LOS ANGELES 
Representatives Coast to Coast 


INC, 


on skirt effectively conceals buttons | 


permit the dress to be worn with | 
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and has two storage drawers. 

For more information write Dept. 
CM, Doseco Products Co., P.O. Box 
566, Fort Worth, Tex. 


ee 
Ww 





¥ An electric beverage fountain which 
can be used for dispensing fruit or wine 
punch or any other beverage for club 
parties, debuts, wedding receptions and 
special events is now on the market. 

The chrome-plated fountain has a 
24-inch bowl, a noiseless recirculating 
electric pump and a rainbow effect il- 
lumination. Beverages are chilled by 
pouring over ice-filled plastic bags. The 
fountain can be completely dismantled 
and cleaned in less than ten mniutes, 
according to the maker. 

For a four-page free brochure write 
Dept. CM, Caterer’s Equipment Co., 
250 Lafayette St., New York 12. 





~ A system for control in banquet, 
buffet and other set-ups has been an- 
nounced by Molitor. 

Called Moli-Serve, the system in 
cludes an assembly station and carts. 
The assembly station is constructed of 
heavy-gauge stainless steel with pylons 
decorated in black Formica and welded 
construction throughout. 

For complete details write Dept. CM, 
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time-consuming operation of hand-folding. 


Folder. 





STYLED BY REINECKE & ASSOCIATES 





Makes ail Adjustable 
Standard folds . .. Turn a dial... feed wheels... 
invoices, state- for non-skip feeding contact paper at outer 
ments, advertising of thin, medium, edges—do not smudge 
literature, even coarse, glossy or printed area. 

stapled sheets. heavy papers, 3 x 5” 


to 9 x 17” in size. 


HEYER INCORPORATED 
1850 South Kostner Avenue 


Chicago 23, Illinois 
















Send for 
Information 






MAIL CARD TODAY 






About one week 
FREE trial 


You can leave this fine production machine unattended while it automatically 
folds printed pieces as they come from your duplicator or offset press! 
This means getting your mailings out immediately, without the costly, 


Now you can fold letters, invoices, statements, even multiples of 6 or 8 
sheets stapled together, quickly, effortlessly on the new Heyer Conqueror 


No question about it... this machine will quickly pay for itself! 


Ask for information about a ONE WEEK FREE TRIAL of the new 
Conqueror Paper Folder—no obligation. A hand-operated model is 
available for shorter, occasional runs. And, most interesting of all, 
prices of Conqueror Folders are much lower than you’d expect. 


New Heyer Conqueror Paper Folder... 
lets you do two things at once ! 


Don’t confuse this with any folding machine you’ve ever seen, because this 
one is different... it runs itself! At the touch of a lever, the new Heyer 
Conqueror Paper Folder automatically feeds, folds, counts and stacks 

110 sheets a minute and stops when the last sheet is fed. 


Two quick-set First fold plate Counts 

fold controls... instantly removable _as it folds... 

at top of machine, for fast clearance highly visible re-set 
adjacent to perma- of paper jams, counter shows accu- 
nent instructions should they occur. rately how many sheets 
and fold diagrams. have been folded. 





Belt detivery to 
a perfect stack... 


conveyor belt deposits 
folded sheets in neat stack 
in adjustable receiver. 
Turns off automaticaily 

when last sheet is fed. 


AA AA VW™A VBA BY 


VIA AIR MAIL 





BUSINESS REPLY MAIL 


No Postage Stamp Necessary if Mailed in the United States 











POSTAGE WILL BE PAID BY— 


HEYER /NCORPORATED 
1850 South Kostner Avenue 


Chicago 23, Illinois 


















First Class Mail 
Permit No. 3689 
Chicago, Illinois 
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Hamous 


Heyer Conqueror 





Here’s spirit duplicating at its easiest and best! At 
the touch of a lever, the electric Heyer Conqueror 
Spirit Duplicator feeds, prints and counts 330 copies 
hundreds of in 3 minutes—and shuts off automatically when the 
last sheet is fed. 

Everything is done automatically, leaving you free 
to do other work at the same time. Write, type, 
rule or draw on a master. Use as many as 5 colors. 
Conqueror Duplicators will print them in perfect 
register in a single operation. New Sheet Separator 


prints 


copies quickly. . 


automatically 


SS 





Se NS 


Spirit 


Sheet separator feed 

Vastly improved Sheet Separator 
Fingers eliminate side retainers 
and tricky adjustments. 


Adjustable feed wheels Feed tension control 
Contact paper at outer edges Assures non-skip feeding, 
for positive forwarding lightweight papers to cards— 
one sheet at a time. even newsprint. 


LJ Please send literature and information about a 
ONE WEEK FREE TRIAL of a Conqueror Paper Folder. 


L] Please send my FREE Personalized Memo Pad and 
information about a ONE WEEK FREE TRIAL ofa 
Conqueror Spirit Duplicator. 











NAME Bp 
COMPANY 
ADDRESS 
CITY ZONE STATE 














OUR PHONE NUMBER IS 































Duplicator... 


Feed, with Adjustable Feed Wheels and Feed Ten- 
sion Control, assures positive, nonskip feeding of 
thin papers to cards—even newsprint—from 3 x 5” 
to 9 x 15” in size. 


Here’s a machine that quickly pays for itself! 


For those whose needs are occasional, a hand- 
operated model is also available. And, most inter- 
esting of all, prices of Heyer Conqueror Duplicators 
are much lower than you’d expect. 


ALL HEYER CONQUEROR SPIRIT DUPLICATORS OFFER THESE UNEQUAL FEATURES! 








WA 


Counts as it prints 
Shows exact number 
of copies printed .. . 
quickly re-sets to zero. 





Unique feed drive 
Nationally honored for 
engineering excellence, 
smooth forward motion. 












Send for your 
FREE personalized 
memo pad and 


MAIL CARD TODAY 


| 


I 


FOR INFORMATION AND" Se, 
DETAILS ABOUT A 
ONE WEEK FREE TRIAL 





HEYER incorporaten 
1850 South Kostner Avenue, Chicago 23, illinois 
Printed in U.S.A. 


| 
Haya 
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Molitor, Inc., 2829 S. Santa Fe Dr., 
Englewood, Colo. 


¥% To add extra color and gaiety to 
‘lub dining rooms this Christmas season, 
newly designed holiday table settings 
of matching cellulose napkins, place 
nats and coasters are available from 
Hoffmaster. 

These settings feature a red and 
treen candle, poinsettia and holly de- 
sign on bright white background. The 
ippointments include table napkins in 
dinner, luncheon, cocktail and king size 
with harmonizing place mats and coffee 
ind drink coasters. 

For complete details write Dept. CM, 
Hoffmaster Co., Oshkosh, Wis., or Hoff- 
master Pacific Co., 1361 E. 16th St., 
Los Angeles 21, Calif. 


¥ The flambe line of serving ware will 
be among the many items exhibited by 
Legion Utensils in booths 2161-2 at the 
New York Hotel Show November 14 
through 17. 

The line includes flaming swords, 
steak Diane dishes, oval brazettes, 
crepes suzette pans, flambe pans, Re- 
chauds and cafe diable. In addition, the 
complete line of silver-plated holloware 
will be shown as well as rolling carts 
and stainless steel and gold buffet and 
banquet table service. 

For more information on any of these 
items write Dept. CM, Legion Utensils 
Co., 21-07 40th Ave., Long Island City, 
N. Y. 


¥ A lightweight pot brush with nylon 
bristles two inches long is now avail- 
able from Edward Don. 

A new pressure-point handle is 
ingled for full use of brush face, great- 
er leverage and easier handling. The all 
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EFEATER 
EFEATER 


the imported 
English Gin that 
outsells all 
others combined 


Beefeater—symbol of 
—S=—7 integrity in British tradition 


Xe’ and in the finest English Gin 
... unequalled since 1820 





+ BURROUGHS 


~ BEEFEATER GIN 


Imported by KOBRAND CORPORATION, New York 1, N. Y. 94 Proof, Distilled from Grain 

























white brush has a plastic handle five 
inches in length and is heat-resistant up 
to 400 degrees F. 

For further details write Dept. CM, 
Edward Don & Co., 220 S. LaSalle 
St., Chicago 16, Ill. 








“ A new receiver-carrier for steam 
kettles which accommodates a stock pot 
or cafeteria pan at convenient height is 










Keep Those Profitable Parties 


With a 


PALEN Portable Bar and Backbar 


Users says a PALEN Portable will pay for itself in only three 
months. Available in two sizes—5 or 6 feet long by 43 
inches high. 


These Fine Places Are Using Our Bars: 


Ambassador East, Chicago (4 bars) U. S. Submarine Base, New London, Conn. 


Palm Beach Biltmore (3) Sandia Airbase, Albuquerque, New Mexico (3) 
Minneapolis Club (4) Monmouth Hotel, New Jersey 

Kenwood Country Club, Bethesda (2) 1200 Beacon St. Hotel, Boston (3) 
Cincinnati Country Club (3) Indiana Club, South Bend (2) 


4 Palen Portable Bars in the new La Concha Hotel—San Juan, Puerto Rico 


Here Is Why They Use Them: 


A quality bar which is ideal for pool or patio parties; can be moved to and from 
club party rooms with ease, passing through normal doorways and onto average 
elevators; has stainless steel sinks, drainboard and ice compartment, has heavy 
duty casters with brakes on both units; comes with formica top and front; has 
a number of useful accessories available. 


You buy direct from the manufacturer—Write today for full details, including 


JOS. F. PALEN, Inc. 


Creators of distinctive Cafe, Bar & Hotel Fixtures 
Since 1915 


112 Hennepin Ave. Minneapolis 1, Minn. 
FEDERAL 8-5636 


available from Cleveland Range. 

It fits any stationary or tilting kettle 
of 20 to 60 gallons capacity and can be 
instantly attached or removed. It is 
constructed of stainless steel. 

For full information write Dept. CM, 
Cleveland Range Co., 971 E. 63rd St., 
Cleveland 3, Ohio, giving kettle size 
and make. 


~ A fine gold line encircled by two 
shallow recessed lines is featured on 
the white body of 
“Triumph,” a pat- 
tern of the Sterling 
China Co. 

An extremely 
hard glaze covers 
the decoration, pro- 
tecting it in the 
dishwasher and re- 
sisting scratches. It is one of 20 in-stock 
patterns available from Sterling. 

For complete details write Dept. CM, 
Sterling China Co., East Liverpool, 
Ohio. 








oF 


Automation for the club office is re- 
vealed with the introduction of a new 
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The 41-0z. cocktail and 8-oz. tumbler 
are two of the many sizes available 

in the complete Amber glassware 

line . . . 22 sizes in all, 










distinctive Georgian stemware and Esquire tumblers, 
warmly tinted in amber for added table-setting beauty 
Take the graceful appearance of Georgian stemware and Esquire tumblers 

... add a delicate touch of amber . . . and you have distinctive dining 

and beverage service to lend additional beauty to your settings. 


And this beautiful new glassware is durable, to assure economy. 
Remember, every glass is backed by the famous Libbey guarantee: 
“A new glass if the rim of a Libbey ‘Safedge’ glass ever chips.” 


For further information, see your Libbey Supply Dealer, or write 
to Libbey Glass, Division of Owens-Illinois, Toledo 1, Ohio. 


SEE US AT THE NATIONAL HOTEL EXPOSITION LIBBEY BOOTH NO. 2176 


LIBBEY SAFEDGE GLASSWARE Owens-ILLINOoIS 


AN @ PRODUCT GENERAL OFFICES + TOLEDO 1, OHIO 
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ANNOUNCING 


Timperial 
Bar Coach 


Get those PLUS Sale$ with fast 
service from this original “‘self- 
contained” MOBILE Bar Coach 
by Imperial. 









e No Maintenance 

e Sanitary Stainless 
Heavy Steel Welded 
Construction 

e Two Spacious Storage 
Drawers 

e Two Drop Leaves 


DIMENSIONS: 
36” LONG 
19” WIDE 
36” TALL 
14” DROP LEAFS 


You will appreciate the added convenience of 
this Imperial “Mobile” Bar Coach for the speedy 
service available in any of your rooms. Table 
side service for your guests creates desire and 






increases your sales. 


Imperial 


We ° 


GOURMET COACH 


MANUFACTURED BY DOSECO PRODUCTS CO., P..O. BOX 566, FORT WORTH, TEXAS 


Write today for 
complete information 


We specialize in custom-made Gourmet 
Coaches: Flambé, Desert, Salad, Wine, etc. 








BECAUSE 
YOUR CLUB 
IS 
A SPECIAL 
PLACE 


your paper table appointments just 
don't dare be ordinary. Impress your 
members with distinctive, different, menus, napkins, place mats, doilies, 


etc., that are as special as your club itself. Capturing the character of 
NZo}e] aol f0) ol ¢-1¢-s-Wanle]a-mdar-lalm eo) diane|aloar-lalem ey-1el-1amm Mal-lee-m\ 20) Mavi Mahe 
staff of experienced artists, and the best idea men in the table appoint- 
ments field... ready and willing to serve you. The cost? You'll be sur- 


fo) di-{-1o peeer-] alo mm e)(-¥-1-{-1o peer-} aa ale) gale loiamall-4ameper-] lie merel-) Colaamel 1-11-4010]. @ e101 4 
money buys at Aatell & Jones. There's a wide selection of low-cost, high- 
quality stock items available too, so why not get in touch with Aatell & 


Jones right away? 


3360 Frankford Avenue, Philadelphia 34, Pa. 


Representatives in all principal cities. 
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electrically driven folding machine by: 
Heyer. 

The machine, at the touch of a lever, 
automatically feeds, folds and counts 
110 sheets a minute and deposits then 
through a belt delivery into a neat stact, 


| in an adjustable receiver. It is designed 


to get short or long run folding job 


| done quickly and accurately and shoul 
| be especially useful for getting out ma 


to the membership. 
For complete details write Dept. C\ 
Heyer, Inc., 1850 South Kostner Ave 


| Chicago 23, Ill. 


| A new paper place mat, a treatmen! 


of famous American food dishes, ha 
been announced by Aatell & Jones. 

On white paper with colorful illustra 
tions, this place mat has four item 
about early American food, and each 
is illustrated. 

For more information write Dep! 
CM, Aatell & Jones, 3360 Frankford 
Ave., Philadelphia 34, Pa. 


} poranmsnee 8 °° 
‘ 8 meoenens anes £81.08 8" 





Easy storing and handling are fea- 
tures claimed for this 50-pound can of 
Keap now being introduced to the food 
service market by the Wesson Oil Peo- 
ple. 

A hydrogenated vegetable oil short- 
ening, Keap is used exclusively for deep 
fat frying because its high stability re 
sists breakdown at high temperature 
The new red and white can helps keep 
shortening clean, has reuse possibilities 

For complete information write Dept 
CM, The Wesson Oil People, 21( 
Baronne St., New Orleans, La. 


Two quality hams are available t 
the club market from Liberty Import. 

A genuine Westphalian smoked ham. 
Siekmann brand from Germany, is avail 
able in four and a half- to six-pound 
tall round tins and is boneless and 
rolled. Hams by Danegoods of Denmark 
are available in pear shape and _ pull- 
man shapes as well as institutional sizes. 

For more information write Dept. 
CM, Liberty Import Corp., 105 Hud- 
son St., New York 13. 


























THE REAL TRUTH about | Floor Care | Savings: 


There is no economy in buying “cheap” products! 











Sure, you can save money-until you start 
using them! 
WHAT DOES THIS MEAN TO YOU? Says the latest Building Experience Ex- 
change Report.* “It costs 49.8¢ a year to main- 
tain a square foot of floor space. Of this 
49.8¢, only 2.3¢ goes for materials. 













Take waxing. Let’s suppose you are 
considering two waxes, Wax “A” and 
Hillyard SUPER HIL-BRITE®. 


WAX “A” costs less per gallon, but 
you must strip and rewax far too 
often. 

q With SUPER HIL-BRITE you can 
eliminate 4 re-waxings out of 6— 
and still have “new floor” con- 
dition, “new floor” beauty. 
Approved by Flooring Manufac- 
turers. Classified as slip resistant 
by U/L. 


* National Association of Building Owners and Managers. 









« anad 
puildins ow 


‘ 
maintene 


Send Coupon Today for This Study 


Here are authentic, documented case 
histories of floor maintenance sav- 
ings. They’ll help you pin-point ways 
to save labor and money on your floors. 


You’ll Be Money Ahead with 
a - TH 
The Hillyard = | 
“Maintaineer” * 
is your own expert adviser. 2 
on all floor care problems, . eee 

















"On Your Staff. Not Your Payroll” THILLYARD St. Joseph, Mo. Dept. 8:1 
\ , | Please send me Free Please have the Hillyard Maintaineer 
: [| copy of "A Study of [| survey my floors to recommend ways | 
Economies". can get real maintenance economies. 
2s ££ ¥ Se 
Passaic N.J. ST. JOSEPH, MO. San Jose. Calif. | 1 NAME 
- { 
1 FIRM OR INSTITUTION 
{ 
! ADDRESS CITY STATE 
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Eau before you pull the ek you eam kum 
tly Frac wine by the ame 


CHAPOU UTIER 


best from the Rhone Valley 


nines impor ted by 
ist illers 


JSOUVET 


best from Bordeaux and Burgundy 


the ereal French 
Natio dal 





« 
Two names stand in the top rank of shippers of great French 
wines—Jouvet and Chapoutier, each the best in his own district. 





Either name on a bottle is an assurance of quality to connoisseurs 
all over the world. Although wine may vary area to area and year 
by year, the selections of these two great shippers are your 
assurance of infallible quality. Without even opening the bottle 
you Can assure your customers that these are the finest. 


The market for fine, but reasonably priced, French table wines 
is expanding rapidly and National Distillers is pleased to be the 
exclusive importing agent for Jouvet and Chapoutier wines— 
wines worthy of being part of the ''Prestige and Profit Line.” 


av aloe 
5 

it 
Goud Bordeaux and) Bunguadio | ST. EMILION * MARGAUX Sounen we CF 
POMMARD * SAUTERNES * BEAUJOLAIS « POUILLY FUISSE « GRAVES EXTRA = 
FINE DRY * CHABLIS * SPARKLING BURGUNDY RED Chapodiew TAVEL eee 


gS _ oases eas 
VIN ROSE * CHATEAUNEUF DU PAPE + AND OTHER RHONE VALLEY WINES ees 





NATIONAL DISTILLERS PRODUCTS COMPANY, NEW YORK 
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Accent on Parties 


On the following pages 
CM presents party ideas 
you can use at your club 
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By James C. Diamond, Manager 
Ridgewood Country Club 
Danbury, Connecticut 


bout a year ago, I vetoed an idea 

for a Chinese motif for one of our 
parties, because I didn’t stop to con- 
sider its limitless possibilities. Sudden- 
ly, I was swamped with information 
concerning the steadily increasing in- 
fluence of the Far East in this country. 
The net result was one of our most suc- 
cessful evenings, “Oriental Fantasy.” 

The extent to which one carries out 
a particular motif depends a great deal 
upon the budget and elaborateness of 
the club concerned. However, ingenuity 
can play an even greater role. 

We chose the name “Oriental Fan- 
tasty” rather than Chinese or Japanese 
night, not only because it implies 
something more exotic, but also be- 
cause it gives greater flexibility for 
decoration and menu-planning. 


Announcement 


Although Danbury, in which our 
club is located, is a small city, it does 
have a Chinese laundry. I never per- 


sonally have used one, but long have 
been familiar with the expression, “No 
tickee, no shirtee,” so I set out to see 
what a Chinese laundry ticket looked 
like. It was perfect for our use. In this 
case it was a ticket about four by five 
inches, in bright colors with Chinese 
letter symbols and a bold face number 
in duplicate—one on the customer ticket 
and one on the section retained by the 
laundry. 

The laundry owner wanted to get 
some tickets for me without the laun- 
dry name on them, but I insisted that 
they be as authentic as possible. I was 
given 400 of the blank tickets which I 
then turned over to our printer. As the 
original printing was in black, our ad- 
ditional printing was done in red to 
make easier reading. The information 
on the tickets was as follows: 

No Tickee—No Prizee 
at 
Ridgewood’s 
“ORIENTAL FANTASY” 
The date and hours 
Sake Hour 
Exotic . . . . Different 
Chinese-American Food 

The tickets were mailed in small 
3% by 4%-inch envelopes. The small 
size of the envelope immediately at- 
tracts attention, creating initial inter- 
est. It was amazing to note the large 
number of members who never had 
seen a real Chinese laundry ticket. The 


A PARTY WITH Al 






ticket itself was a great conversation 
piece. 


The Sake Bar 
The idea for our sake bar came from 
the party given by Bill Connors for 
the Short Course students of Cornell 


Mr. Diamond investigated the local 
Chinese laundry and came up with this 
clever idea for the party invitations. The 
laundry tickets, printed on various bright 
colors, measured four by five inches. 


Ying Wah 
First Class Laundry 
No Tickec- No Prizee pobee Se 


Ridgewood’s wo meas nore 
“ORIENTAL = SESS 
FANTASY” SSESiSt= : 


cnenecsecmeneenrowosws TM ence ween eeeeeerenee 


SATURDAY, APRIL 30, 1960 
Sake Hour 7:00 
Dinne 8-9:15 ~. Dancing 9 until 1 
Dress Informal 


BXOTIC - - +++ DIFFERENT 
CHINESE-AMERICAN FOOD 


Pagoda seating is limited - i—o—— oo 
MARK 


Z 444 | 
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JRIEN TAL 


several years ago. It is a simple and 
reasonable gimmick and helps set the 
tone for an entire evening. 

We set up our sake bar just inside 
our front entrance. It consisted of a 
folding table draped with a piece of 
oriental cloth. The Japanese Tourist 
Commission and Northeast Orient Air- 
lines in New York had sent me some 
beautiful color prints which were used 
on the wall behind the bar. A small 
chafing dish kept the sake warm until 
used. I found the little china sake urns 
and cups in a local novelty shop and 
a local source for three bottles of sake. 
This was adequate for 160 people. The 
cups are tiny things which only hold a 
sip, but everyone wanted to try the 
sake. In each cup there was the painted 
head of a geisha girl baked into the 
porcelain base and only visible when 
held up to the light. 

My wife, “Sugar”, was a tremendous 
attention-getter, dressed in oriental 
costume. She served at the entrance 
bar, greeting each member with “Sip 
a Little Sake?” To add to the color 
we had coolie hats and parasols piled 
around the bar and each lady was given 
one of the hats of her color choice. 


Ballroom Decorations 


The focal point of our ballroom 
decorations was the~ wall farthest re- 
moved from the entrance. The attrac- 


MOTIF 


tion was a beautiful mural depicting 
typical oriental bridges, trees and pa- 
godas. The mural itself was 35 by 10 
feet and was painted on heavy blue 
artist paper. Poster paints were used 
for brilliant colors. Ideas for the mural 
could be garnered from magazines and 
prints. 





"Sugar", the wife of Manager Jim Diamond, served behind the sake bar at the "Fantasy." 


























The work involved depends upon 
available local talent. It is necessary 
to have someone who can layout a 
rough outline, then two or three others 
can do the actual painting. This is a 
relatively inexpensive way to change 
the atmosphere of an entire room 


(Continued on page 77) 





























The centerpiece used on the buffet table for the St. 


Petersburg Yacht Club "Shrimp Peel’ was made of styro- 
foam and pink gladioli. All the shrimp served was cooked 
in beer, the reason for the shrimp's beer can ornaments. 


Shrimp A’ Peel 


a party with beer and informality 
for profit and a full turn-out 


By William L. Nagy, Manager 
St. Petersburg Yacht Club 
St. Petersburg, Florida 


he “do-it-yourself” era has not run 
aground yet. In fact, it inspired 
an event at our club that turned a us- 
ually slow night into the biggest night 
of the month for beverage sales. What 
is more, the younger element of the 
membership was out in full force to 
a club function for the first time. 
What did we let the membership do 
themselves?—Peel their own __beer- 
smothered shrimp in an informal atmos- 
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phere for a nominal charge of $2 per 
person. The club function was called 
a “Shrimp Peel” with members serv- 
ing themselves from the buffet tables 
and peeling their own shrimp, which 
had been cooked in beer. The peeling 
saved lots of time and labor in the 
kitchen and gave the party a relaxed 
atmosphere. 

We featured a simple buffet menu 
including the shrimp, baked beans, po- 
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tato salad, tossed salad, hard rolls and 
beer. The centerpiece for the buffet 
table was a large artificial shrimp made 
of pink gladioli and styrofoam, which 
caused much comment. 


The accent, of course, was on in- 
formality; dress was bermudas and short 
sleeve shirts. The “Shrimp Peel” wa: 
set up for the hours of 6-9 p.m. during 
which the club made good the slogan 
“all the shrimp you can eat and all th: 
beer you can drink.” About 400 pound 
of shrimp were consumed during th: 
evening’s festivities. And five kegs of 
beer were placed at various spots on 
the outside terrace of the club where 
the party was held. 


Although the buffet and free bee: 
stopped at 9 p.m., members didn’t. 
They were having such a good time 
they continued dancing and _ visiting 
and kept the cocktail waitresses on thei: 
toes until time to close the club for the 
morning. 


The whole idea went over big with 
our membership. Publication of the 
event was begun by an announcement 
in the monthly publication. After this 
a flyer went out to all members. We 
then used the local newspaper medium 
for follow-up. The attractiveness and 
simplicity of the notice in the monthly 
publication and the flyer were atten- 
tion-getters and helped create conver- 
sation about the affair. About 35 per 
cent of our 1800 membership turned 
out, primed for a good time. 


Good music also helped to keep 
spirits high. We used a local five-piece 
orchestra, which kept the tempo of the 
evening lively, playing such tunes as 
“Walkin’ to New Orleans” and “Shrimp 
Boats Are Comin”. 

The buffet itself, including an or- 
chestra, decorations and miscellaneous 
expenses, cost the club approximately 
$30. Although it is hard to believe, 
here are the figures: 


Food sales were $820. Cost of food 
used was $530. Cost of beverage (five 
half barrels of beer) was $110; cost 
of entertainment, $175; and miscellane- 
ous expenses, $35. 


We used the “Shrimp Peel” to stimu- 
late business on a slow summer eve- 
ning, but it should be a good business- 
booster any time of the year. Shrimp 
beer and informality have all-year- 
‘round appeal. So many of our mem- 
bers have called and written the club 
to express their appreciation and pleas- 
ure, that attendance at the next buffet 
should be guaranteed. 


The “do-it-yourself” idea proves it- 
self quite a swinging success when a 
club can entertain over 400 members, 
permit the members to pay for the func- 
tion, yet have them feel that the club 
has given them a terrific treat. & @ 
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How to Feature | sevehatn 


By Cynthia De Maagd 
Secretary to the Manager 
Garden of the Gods Club 
Colorado Springs, Colorado 


QO: the evening of June XVIII we 
held a gala Roman feast at the 
club. Our clubhouse was transformed 
completely into a villa which looked as 
if it came from the pages of Historicus 
Romulus. 

In line with the Roman admiration 
for fountains of every description, the 
Villa Jardinera Dieu (villa of the Gar- 
den of the Gods) boasted four softly- 
falling cascades. At the front entrance, 
rainbow-hued lights played upon the 
Fontana Pisces, which had _ sparkling 
water pouring from its golden head. 

A gilded chariot, pulled by a white 
stallion and commanded by a Roman 
legionnaire, was in readiness at the en- 
trance, ready for the slightest whim 
of one of Caesar’s guests. And a “slave,” 
one of the club employes adorned in a 
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silver-trimmed toga, greeted members 
on their arrival. The lobby of the club 
had become the Inner Court, graced 
with huge white Roman columns 
adorned with fragrant pine branches. 
Multi-colored pillows including enorm- 
ous scarlet cushions with gold tassel 
ornaments, were scattered at random 
in the court. 

The descent to the lower level was 
highlighted by a split-level fountain in 
which floating lotus blossoms created 
exotic splashes of color. 

All male members and guests as- 
sumed the role of the ancient Roman. 
They were attired in vari-colored, au- 











thentic Roman togas, each emblazoned 
with the words “Veni, Vidi, Vici” on the 
back, and each gentleman was crowned 
by “Caesar” with the victors’ laurel 
wreath. Many of the female members 
also wore gowns in keeping with the 
theme of the event. 

The highlight of the occasion was 
a fabulous Roman feast. The outer gar- 
den was a gourmet’s paradise. Pink and 
green torches, placed at intervals across 
the lawn, illuminated the feast com- 
ponents. Huge pits and burners held 
whole saddle of baby veal, baron of 
lamb, roast suckling pig, baked capon, 

(Continued on page 55) 


Below left: Part of the decoration used for the Garden of the Gods Roman feast included 
this food display and large ice carving of an arch. Below: General Manager Gene Marshall, 


dressed as a Roman soldier, and his guests take part in some of the fun and refreshments. 





















Adds Sparkle 





ife-size white artificial swans 

bobbed among. several hundred 
real gardenias and water lilies to bring 
our pool to life when the club held its 
second annual Assembly Ball. 

“Swan Lake” was the theme I chose 
for the festive evening which _ intro- 
duced 14 debutantes to society. For the 
fathers and mothers whose daughters 
were presented before the membership, 
the evening was designed to seem like 
a story they read years ago as children. 

In addition to the gardenias, which 
were flown in from Hawaii, and the 
swans used in the pool decoration, cat- 
tails, reeds and rushes formed a foliage 
from which misty vapors floated around 
the edge of the pool. The pool slide 
converted into a waterfall and a triple 
fountain with colored lights at one end 
completed the transformation of the 
pool into a scenic lake for the evening. 
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Yards and yards of blue and white 
tulle draped from the ceiling of the 
ballroom gave the effect of clouds. We 
used hundreds of tiny white Italian 
lights above the tulle, to create the il- 
lusion of stars. At one end of the ball- 
room blue chromespun curtains cov- 
ered with white tulle formed a_back- 
drop for the presentation and at the 
opposite end, the same fabric formed 
the drapery through which the debu- 
tantes entered the room. Against the 
backdrops were sculptured white swans 
filled out with painted white boxwood. 
White aisle posts held together with 
blue and white tulle formed the run- 
way. 

But the transformation most import- 
ant to the fathers of the debutantes 
must have been the one suggested by 
the theme of the well-known fairy tale. 

(Continued on page 78) 
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Sake Theme 


to Debutante Party 


By Miss Mary Buck, Manager 
Dayton Country Club 
Dayton, Ohio 


At left: Fourteen debutantes were intro- 
duced at the Dayton Country Club's sec- 
ond Assembly Ball. Below: Blue curtains 
covered with white tulle, tiny Italian lights, 
formed the background runway for the 
presentation activities staged at the event. 
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Post-Holiday Activities to 


ith a membership of 9000 mem- 
bers, the New York Athletic 
Club is the largest club of its kind in 
the world. Yet we have found from ex- 
perience a letdown in activities will set 
in after the winter holidays unless an 
intensive social schedule is provided 
for members and guests. 
Such a letdown, of course, affects 
every department in the club. If an 
active social schedule can be main- 


By James H. Parker 
General Manager 
New York Athletic Club 


tained throughout 
what is normally a 
post-holiday slack sea- 
son, it can increase 
the club’s yearly in- 
come considerably. It 
results in better din- 
ing room sales. It 
boosts beverage reve- 
nue. And it builds 
membership spirit. 
Members do not have 
a chance to get out of the habit of 
coming to the club. 

The following are some of the events 
we used to keep the social program 
“alive.” 


New Year’s Eve Party 
The 1960 social season started off 
with our usual gala New Year’s Eve 
Party. We went over the top on reser- 
vations and those present (approxi- 


The highlight of the club's mid-winter social program was the All Sports Dinner honoring 
club champions. The boxing ring at right was the scene for special bouts featured as part of 


the evening's entertainment. 
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The West Point Glee Club appeared before a crowd of 1500 at one 
of the events scheduled in January at the New York Athletic Club. 


Boost Business 


mately 700) welcomed in the New 
Year in “grand style”. All members 
agreed it was the gayest and best cele- 
bration in town. Our traditional meal 
followed a few hours after midnight 
in the main dining room. This is “open 
house” for members and guests. This 
year the turnout was just about the best 
ever with 1000 enjoying the elaborate 
buffet provided by the club. 


West Point Glee Club Concert 


The West Point Glee Club in their 
January concert appeared before a ca- 
pacity crowd of about 1500 in our 
gymnasium. It was a stirring and color- 
ful performance, and the Cadet Dance 
held immediately afterward in the main 
dining room was a beautiful affair. The 
club provided dinner for the cadets and 
their dates; an official reception was 
held in the club’s Manhattan Room for 
the club governors and West Point 
“brass”. There was dinner afterward 
in the dining room. 


“All Sports” Dinner 


The highlight of the mid-winter sea- 
son is always our “All Sports” Dinner 
at which we honor N.Y.A.C. national 
champions. It is the biggest and best 
stag party of the year and a real tribute 
to our champions. For the deluxe din- 
ner, stesks and trimmings are cooked 
in the kitchen on the eleventh floor 
and brought down to the sixth floor 
gym. In a separate room off the gym, 
ovens are rolled in and a gas line con- 
nected to keep the food hot before 
serving. It is an intricate operation. 
There are special boxing bouts and 


(Continued on page 73) 
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We Start Fall Activities With 
A Labor Day Extravaganza 


By Talmage Scroggs, Manager 


Alamance Country Club 
Burlington, North Carolina 


s an answer to the common prob- 

lem of trying to move club mem- 
bers from a rather lazy summer sched- 
ule into an active fall schedule quickly, 
we have been using a “Labor Day 
Festival” for the past few years. 

In 1958 when the idea first took form 
we were having a good summer with 
lots of activity at our swimming pool 
and on the golf course. We were try- 
ing to schedule some fall dances start- 
ing September 20th after the opening 
football game. Since the game was 
early on the schedule, we felt our at- 
tendance would suffer because people 
still would be following the summer 
routine and wouldn’t be in the mood 
yet for the fast pace of fall activities. 

Our club entertainment committee 
decided that since Labor Day usually 
is a holiday for schools and business 
people, a Labor Day party in the na- 
ture of a county fair would be a good 
starting event for the fall season. We 
made careful plans, with someone as- 
signed to take care of advertising and 
publicity and someone to handle fin- 
ances. For financial control, we pur- 
chased a supply of paper tickets. This 
we felt was important as we had booths 
for raffling off dolls, spin the wheel, 
hot dogs, hamburgers, soda and all the 
other concessions that accompany a 
county fair. 


There were 1000 
members at the Ala- 
mance Labor Day af- 
fair last year. The 
party is set up like 
a county fair with 
concession booths, 
shows and outdoor 
barbeques. The pool 
was in use all day 
and there were more 
people on the club 
golf course in that 
one day than at any 
other time in the 
club's history. 


announcements would reach a large 
crowd over the clubhouse grounds. An- 
other committee took care of the tent- 
age, securing three funeral tents size 
15 by 15 feet with side walls which 
were used for side shows, games, etc. 

We then got together the chairmen 
of the tennis committee, men’s golf 
committee and swimming committee 
and asked each of them to come up 
with a definite program of their own 
choosing for Labor Day. 


The Golf Schedule 


The golf committee came up with 
the following: all-day Scotch foursome, 




















We needed a good advertising piece 
to mail out before the event, and we 
knew a simple mimeographed postcard 
wouldn’t do the trick. Therefore, we 
devoted a lot of time and effort to pre- 
paring an attractive four-page bulletin 
outlining principal events. 

One committee made plans to set up 
an outdoor public address system so 













Small-fry members of 
Alamance Country 
Club make up an ap- 
preciative audience 
for one of the en- 
tertainment events of 
the club's Labor Day 
Festival. A juggler 
and the chimp, 
"Cheeta", were at- 
tractions last year at 
what is now a yearly 
event for the club. 





















low gross and low net, $1 per couple; 
all-day best ball of foursome, low gross 
and low net, $1 per person, men only; 
all-day low total of foursome, low gross 
and low net, $1 per person, men only; 
all-day hole-in-one contest, 13th green, 
all golfers, no charge; all-day golfer 
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THE BEST FOOD DESERVES THE FINEST CRACKER 


PREMIUM SALTINE CRACKERS* 
with NEW GOLDEN GLOW 


Your customers will appreciate these finer saltine 
crackers. They're tastier, flakier and snapping 
crisp. These top-quality crackers are always 
perfect in our moistureproof cellophane packets. 


-remium Snow Flake Saltine Crackers in the Pacific States 
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SEND FOR FREE BOOKLET AND SAMPLES | 


National Biscuit Co., Dept.. 1 
425 Park Avenue, New York 22, N. Y 


Name 
Firm . 


Address 
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Party Ideas 


From One Club’s Social Schedule 


= The follow ji is the Wibiasson Athletic Club’s aia ae, 
which each year is published in both of the Seattle newspapers. — 
This makes good publicity for the club to start off the season and » 
also lets members see what’s on the agenda for the year so they 
can make note of club events on their own social schedule. More 
than 115 activities were planned for the club. Although you may 
not be able to use all the ideas used at the Washington Athletic 
Club due to variance in size and membership from club to club, 
a quick run through the schedule should suggest some new parties 


or activities to try at your club. 


By Margery B. Leonard 
Assistant Manager 
Washington Athletic Club 
Seattle, Washington 


he Washington Athletic Club’s 

1960-61 program officially got off 
the ground with the 19th annual Wom- 
en’s Golf Tournament held at Rainier 
Golf and Country Club on September 
8. That same day evening duplicate 
bridge sessions for members and their 
guests started into the third season. 
The sessions are scheduled for every 
Thursday evening through June, 1961. 

Also on Thursday, morning and after- 
noon painting classes for both begin- 
ning and advanced students began for 
another year. The instructor, who is a 
WAC member, is one of four winners in 
the recent Craftsman Press calendar 
contest and has exhibited extensively 
in Seattle since 1953. 

Brand new activities at the WAC 
were the Christmas Card Workshops 
which met for the first time September 
13 and continued weekly through this 
month. The morning and evening in- 
struction sessions were to teach club 
members how to make their own Christ- 
mas cards using the silk-screen process. 

Appearing first on the 1958 calendar, 
omitted in 1959 and back again in 
1960, was our Koffee Klatch. We in- 
vite all club women to attend a morn- 
ing coffee party to meet the members 
of their 1960-61 Women’s Advisory 
Board, as well as to get acquainted 
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with each other and reacquainted with 
their club after the long summer. 

The club has traditional activities 
too. The 29th Penthouse Play season 
opened October 10. September 17 was 
the annual Shrine Circus luncheon and 
party for the entire family. Men from 
one to one hundred years old will turn 
up for the club’s most popular stag 
party, the annual Father and Son Ban- 
quet the 9th of this month. The club’s 
Luau, known as the Island Dinner 
Dance, was held October 7. 

The Jubilette, traditionally glamorous 
holiday party for club women featuring 
a fashion showing by I. Magnins, is 
scheduled for the 4th of this month. 
Club men will have their night out 
December 2, the date set for their an- 
nual Jubilee. 

Three Holiday Shoppers’ Teas will be 
held, as they have for many years, 
on Wednesday afternoons preceding 
Christmas. Club members will see out 
the old year at the New Year’s Eve 
Ball December 31, and welcome in 
1961 at the annual New Year’s Day 
Reception where they will be greeted 
by members of the club’s board of 
governors and their wives. 

Among the popular speakers slated 
to appear on the Friday morning lec- 
ture series that kicked off September 
30 are an authority on family relations, 
a literary critic just back from two 
years in Greece, a foreign correspond- 
ent and news analyst, a woman speak- 
ing on numerology and astrology, and 
a florist whose lectures on holiday 
decorations previously have attracted 
some of the club’s largest audiences. 
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The WAC Drama Group led off its 
29th season September 14 with a reun- 
ion luncheon. Monthly bridge lunch- 
eons, held on the fourth Wednesdays 
except in December, began September 
28, and afternoon game parties, on the 
club calendar the first and _ third 
Wednesdays of each month, began on 
September 7. Also several fashion 
luncheons are presented at the club 
each year. 

Morning and evening mosaic classes 
began September 12. And adult dance 
classes in a six-weeks series began the 
15th of that month. 

Activities for juniors have been given 
a new twist with events planned for 
grades rather than ages. Junior high 
school students, grades 7, 8 and 9, will 
have an afternoon party one month and 
an evening party the next, through May. 
Grades 10, 11 and 12 will have eve- 
ning parties monthly. For the evening 
events juniors may bring guests and 
music will be live. This, in addition to 
an athletic schedule for all ages, was 
worked out by Athletic Director Ray 
Daughters before he left for Rome and 
the Olympic Games. Athletic depart- 
ment activities, which began September 
6, in addition to the usual swimming, 
gym and boxing, include judo, bowling 
for the entire family and conditioning 
classes for junior ski enthusiasts 
through age 18. 

’Round-the-clock football activities 
on Saturdays of all University of Wash- 
ington home games always begin with 
7:30 a.m. breakfast and finish when 


the orchestra plays “Good Night, 
Sweetheart” at the weekly informal 
dances. 


Blocks of tickets were reserved for 
WAC theater parties to attend per- 
formances of Louis Armstrong, Victor 
Borge, the Royal Ballet, Andre Previn, 
and Van Cliburn. 

New members had their own special 
cocktail party in October. WAC Associ- 
ate Women meet for dinner monthly 
from September through May, and 
will have their annual Christmas party 
December 21. 

The club’s three Toastmasters’ 
Clubs, as well as its Toastmasters’ Work- 
shop, two Toastmistress Clubs and 
Men’s Glee Club, all started their ses- 
sions in September. Other activities 
planned but not definitely scheduled 
yet are Safaris which feature members’ 
slides and movies and additional how- 
to-do-it classes. @ & 













THE ANCIENT HISTORY OF KEEPING CUSTOMERS THIRSTY... 


A tavern back in the Stone Age 
Did business with plenty of class. 
They kept all their customers munching 
On dinosaur eggs stuffed with grass. 





The yummiest appetizer in hors d’oeuvre 
history! Party Mix is inexpensive and easy- 
to-fix with Ralston’s Wheat Chex, Rice Chex 
and Corn Chex. Make it ahead and store it 
in big batches. Party Mix clicks with all 
beverages. Serve it in clubs, bars, banquet 
rooms, lounges and dining rooms. 

Free quantity recipe upon request. 













RALSTON PURINA COMPANY, Institutional Department, Checkerboard Square, St. Louis 2, Missouri 
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Ys 
DENVER ~~~~-7~~ 


By Laurice T. “Bud” Hall, 
General Manager, 
Pinehurst Country Club, Denver 


On to Denver Conference 
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is made to another illustrious burro 
known as Prunes, whose statue takes a 
prominent spot on the main street of 
Fairplay. Prunes became quite famous 
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Lil Mac and Red Arrive in St. Louis 


After leaving the Windy City and 
that outstanding corned beef and cab- 
bage party put on by the Chicago 
Chapter, our determined duet struck 





es received from our travel- 
ing twosome indicate their stay in 
Chicago was quite fabulous. They're on 
their way, of course, to the Denver 
Hilton for the CMAA conference 
January 25-29. Lil Mac is beginning 
to show the effects of his most pleas- 
ant, but arduous journey. These cock- 
tail parties and dinners have been ag- 
ing our little friend but Red is still his 
usual self. 

Lil Mac is starting to grow a beard 
which he says he'll let grow ’til he gets 





See page 32 for 
Women’s Program 
and 
See page 33 for 
Chicago Wagon Train 





to Denver. He feels this will be more in 
keeping with his gold mining cap and 
togs and should better suit the occasion. 
He is anticipationg his arrival in Den- 
ver for the conference in only three 
more months. 

Red, too, is looking forward to his 
retum to his old habitant. We under- 
stand he is planning a post-convention 
trip of his own to the mountain town 
of Fairplay, Colorado, to visit one of 
his ancestors resting place. Reference 
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out on U. S. 66 for St. Louis via 
Peoria, Decatur and Springfield. It 


during the gold rush days working the 
mines at the turn of the century. 





Ohio Valley Club Managers Plan 
For 34th CMAA Conference in Denver 


* gs See 











At a luncheon meeting at the Pendennis Club, Louisville, Manager Graham Wright shows 
packaged program for education and fun to fellow members of Ohio Valley Chapter. The 
group is planning to invade Denver for the forthcoming convention in January, the 25th 
through the 28th, 1961, at the Denver Hilton. This is indicative of the enthusiasm being 
generated throughout the country for this year's conference. Reservations are being ac- 
cepted now by Frank Case, reservations chairman at the Denver Club, 518 I7th., Denver, 
Colorado. In photograph, front row, left to right: Mr. Wright; Jim Sams, River Valley Club; 
Mrs. Russ Davidson; Ted Pallada, Standard Country Club. Back Row: Dick Means, River Road 
0 gi Club; Mr. Davidson, Harmony Landing Country Club; Elmer Green, Wildwood Country 
ub. 
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Floors made beautiful with wax containing LUDOX* 


have anti-slip “grippers” 


Now, you can add both beauty and safety to your floors 
with one combination—natural wax to provide a smooth, 
glossy, hard finish that’s easy to maintain and Du Pont’s 
“Ludox”’ colloidal silica, the anti-slip ingredient that in- 
creases traction with invisible ‘grippers’. 

You can’t see or feel ““Ludox”’ because its hard, colloidal 
silica particles are submicroscopic. But you know it is 
there because you are more sure-footed, secure . . . less 
fatigued after a busy day. 

Remember, for unmatched beauty combined with safety, 
specify floor wax containing Du Pont ‘“‘Ludox’’. Mail cou- 


pon at right for more information and list of suppliers. 


you can’t see or feel 


LUDOX® 


colloidal silica 


REG. U.S. PAT.C 


BETTER THINGS FOR BETTER LIVING . . . THROUGH CHEMISTRY 


MAIL THIS COUPON TODAY... 


E. I. du Pont de Nemours & Co. (Inc.) 
Industrial and Biochemicals Dept. 
Room 2539 CL, Nemours Building j 
Wilmington 98, Delaware 

Please send FREE booklet describing the advantages of floor 
wax with “‘Ludox” andalist of suppliers of these quality waxes. 
Name 
Company. 


A ddress 
De 
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seems that they no sooner recuperated 
from Chicago when they were be- 
seiged again by the Illinois Chapter at 
Bill Gibbons’ Timberlake Country Club 
in Peoria. Elizabeth Long mixed the 
cocktails and served up a bucket of 
Rye mash for Red (Neutral grain, that 
is). Bob Guynn entertained for lunch 
at the Decatur Club as they passed 
through and Dick Pierceall did the 
honors at the Illini Club in Springfield. 

Approaching the Mississippi River, 
Lil Mac chose the Eads bridge to cross 
into St. Louis. Traffic snarled at the 
toll bridge while the confused attend- 
ant attempted to find tariff regulations 
covering such odd conveyance. Car and 
passenger rate of .15 cents won out 
and a caravan of cars moved 
slowly across the bridge behind Red. 
A left turn onto Broadway and again 
onto Olive Street brought them to 408 
and the home of CLuB MANAGEMENT. 

Although Li'l Mac’s and Red’s arrival 
was anticipated they arrived before 
lunch instead of after as scheduled and 
Don Clark, Wes Clark, and Johnny 
Poor got stuck for the check. Catherine 
Barrett was decked out for the occa- 
sion having arrived at work that morn- 
ing in the finest western riding garb 
and darned if she didn’t successfully 
manipulate a trip to City Hall and back 
astride an amiable “Red”. 

Lil Mac visited the Missouri Athletic 
Club that afternoon and had an enjoy- 
able steam bath with Manager Tom 
McGuffey. 

Chris Murphy hosted the evening af- 
fair at the Algonquin Country Club. 
President Jack Kane officially greeted 
Lil Mac and read the following letter 
from Horace Duncan, general chair- 
man of the 1961 conference. 


Dear Lil Mac: 

You are now only two stops away 
(Kansas City and Omaha) from your 
last leg to the Denver conference. Your 
ardent efforts to achieve the largest 
attendance ever have certainly been 
overwhelming. Frank Case of the Den- 
ver Club reports that reservations are 
really pouring in. The enthusiasm of 
our CMAA members is simply terrific. 

We are confident that the Denver 
conference will be the biggest and best 
we've ever held. In anticipation of this 
let me assure you that the events that 
have been planned so far by the confer- 
ence committee will make the 1961 
conference an unforgettable experi- 
ence in the lives of all the managers 
and wives who attend. If I could only 
tell you of all the surprises in store 
for the delegates they would do almost 
anything to gain approval from their 
boards of directors to attend and be- 
lieve me they should. 

We strongly urge you to encourage 
all the early reservations you can mus- 





ter in your travels. And, additionally, 
you might also encourage their arrival 
on Tuesday. For on Wednesday, we 
are planning an all day trip starting 
at 9 p.m. that we are confident East, 
West, North and South has never seen 
“the likes of.” This trip in itself has 
been so planned and scheduled, com- 
plete with outstanding, and I mean out- 
standing, entertainment that it would 
be extremely disappointing to anyone 
who misses this highlight. They may 
never again get the opportunity to en- 
joy this wonderful experience. So do 
your darndest Lil Mac and gett’um 
here on Tuesday. 

On Thursday and Friday morning at 
9:30 a.m. we have arranged two tours 
for the ladies of 50 each (maximum 
allowed) to visit the U. S. Mint. No 
cameras please and no children under 
8 years old. We're sure those ladies in- 
terested will thoroughly enjoy this. 

The post-convention tour starting on 
Sunday after the conference is, of 
course, as announced earlier, to the 
Broadmoor Hotel and the Colorado 
Springs area. Colorado is at its magnifi- 
cent best at this time of the year and 





there is no place any finer to view its 
wonders than in this picturesque set- 
ting. 

This side trip will include a trip to 
the now famed Air Force Academy 
where the entire cadet corps will pa 
rade in review for them. Their pre 
cision drilling and discipline is unex 
celled and our fellow club manager: 
will all have the opportunity to gaz: 
upon this spectacular splendor firs 
hand. 

Anyone interested in additional i: 
formation is urged to write Gene Ma. - 
shall, general manager of the Gard 
of the Gods Club in Colorado Spring 
Gene reports that already he has ov 
150 reservations. 

Well, Lil Mac, I guess that abovt 
does it for this time. Keep up the goo 
pace and we'll look forward to seein 1 
you in the not too distant future. On! 
three more months to conference tin 
in Denver. Dont let your beard get 
too long! 


Sincerely, 

Horace Duncan, 
General Chairman 
1961 Conference 


Full Entertainment Program 
Awaits Women at Denver Conference 


By Mary Alice Duncan 


Ladies Committee 


As you know, the slogan for our 
1961 Conference is “For Education and 
Fun it’s Denver in 61.” We will leave 
the education for the men and con- 
centrate on “fun” for the ladies; and 
being wives of club managers, we are 
all anticipating the entertainment pro- 
vided for both husbands and wives. 

Our famous’ western — hospitality 
awaits you. And the women’s committee 
is planning events which we hope will 
enhance the intrinsic flavor of our Colo- 
rado atmosphere. Speaking of atmos- 
phere, may we put in a plug for our 
muchly maligned weather. Our cold 
weather is invigorating. We wear a 
suit and furs mostly. The sun shines 
nearly every day and brightly. Our 
snows last only three or four days be- 
fore evaporation finishes them off. In 
fact, we usually have good golf weather 
through January and not always with 
red golf balls either! 

Atmosphere, in a different sense we 
will have, too. With activities at both 
the brand new “Denver Hilton” and the 
historic old and new “Brown Palace” 
plus visits to many clubs, we hope to 


entertain you royally. Even a mountain 
trip is in the offing if you can arrive 
prior to Wednesday noon. 

Our special ladies events will include 
a luncheon and skating show at our 
wonderful Denver Country Club, which 
is only a few minutes from downtown, 
in a beautiful wooded setting, and a 
luncheon and program at the plush 
Petroleum Club with a magnificient 
view of the whole range of the Rockies 
from Pikes Peak to Longs Peak. 

After our traditional Thursday lunch- 
eon with the men, we have planned s 
you will have the afternoon free fo 
shopping or prettying up for the forma! 
that night. 

Our Saturday night informal part: 
will be in the “Silver Dollar Saloon 
so you can participate in costume or a 
a “come as you are.” 

But come prepared to have fun an 
enjoy yourselves. We are looking for 
ward to entertaining you and to gettin; 
to know you better. The conference wil 
be friendly and informal. See your ol 
friends and make at least one new on¢ 

a & 
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Westward Roll 
The Wagons 


By G. V. “Jerry” Marlatt 


Transportation Chairman 
Greater Chicago Chapter 


W ith the convention only a little less 
than 90 days away, you must have al- 
ready decided which mode of trans- 
portation you will use to get to Denver. 
If you have not, or intend to go by rail, 
we cordially invite you to put the 
WAGON TRAIN in your convention 
plans. 

You have all read of Al Deichler’s 
“Safari” to Houston, Texas, and the 
“Day in Chicago” and the trip to Pitts- 
burgh. Once again this year we are 
uniting with Al Deichler and the great 
New York group for a stop over in 
Chicago. 

We are recruiting WAGON MAS- 
TERS in other cities, too, to help bring 
other groups into the Windy City for 
this big event. Cities which can con- 
veniently join the Wagon Train are: 
Charleston, Huntington, and Wheeling, 
W. Va.; Baltimore, Md.; Washington, 
D. C.; Philadelphia, Pittsburgh, and 
Harrisburg, Pa.; Detroit, Mich.; Cleve- 
land, Cincinnati, Akron, Dayton, and 
Columbus, Ohio; New York and all of 
New England; plus these points west of 
Chicago: Rock Island, Ill.; Des Moines, 
Ia.; Minneapolis and St. Paul, Minn.; 
Omaha and Lincoln, Neb. 

If you live in any of these cities and 
are interested in going by rail from Chi- 
cago on, then fill in the coupon on 
page 50 and mail it to me and I will 
have the railroad contact you direct. 

Complete plans will be in the De- 
cember issue of CLuB MANAGEMENT 
for all of the activities in Chicago and 
enroute. However, our first job in se- 
curing special accommodations on the 
train will be to get a list of those in- 
terested. 

All persons interested in going VIA 
WAGON TRAIN should let us know by 
November 30th, 1960, and then you 
will be contacted by the various rail- 
roads envolved. 

And don’t forget . . . you can fly to 
Chicago, go via WAGON TRAIN, and 
return by air. Also, if you intend to go 
to Colorado Springs after the conven- 
tion you can go at absolutely no extra 
cost if you go by WAGON TRAIN. 

We hope you join us on the WAGON 
TRAIN to Denver, January 23, 1961. 





Use Coupon on 
Page 50 
For Your Reservation 








On Wagon Train 
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This office CLUB MANAGERS. wet prove it in your 
office: The versatility of ‘“Thermo-Fax” Brand 
= Copying Machines can’t be matched. You’ll see 

machine copies of operating papers made in 4 seconds. 
Statements turned out at the rate of 250 an 


hour. Gummed labels addressed instantly. 

does more Correspondence answered in seconds. Lamin- 
p ating done quickly and economically. Plus many 
obs th an additional jobs impossible with other machines. 

J You’ll agree, it’s wise to have these versatile 


machines working wherever paperwork should 


any other! be speeded. Call your local dealer, or mail the 
- coupon now. 


Thermo-Fax’ 


BRAND 


COPYING MACHINES 


Minnesota Mining and Manufacturing Company 
Dept. DDW-110, St. Paul 6, Minnesota 


At_ no obligation, I'm interested in information about how a 
“Thermo-Fax"’ Copying Machine can simplify the jobs mentioned 


Thermo-Fax above 


COPYING PRODUCTS 

















Name 
Club” ay 
THE TERM “THERMO-FAX" IS A REGISTERED Address 
TRADEMARK OF 3M COMPANY 
City Zone State 


O ‘Check if you now use a “‘Thermo-Fax" Copying Machine. 


Wiinnesora JYfinine ann JVJAnuracrurinc company 


el US PIROWVIE: 


o ++ WHERE RESEARCH IS THE KEY TO TOMORROW 
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St. Louis Country Club members make use of the club's new, portable ice rink. 





Is There an Ice Rink in Your Future? 


[ you are looking for an unusual idea 
to stimulate winter activity at your 
club, consider an ice skating rink, for a 
sport that has no age barrier. 

Here at the St. Louis Country Club 
we have a progressive membership and 
a board that is constantly searching out 
new ideas to extend our club facilities 
beyond the golf course and swimming 
pool. However, it took a lot of imagina- 
tion and heart last year on the part of 
our skating committee, headed by John 
Brodhead, to recommend installation 
of an artificial ice rink. 

St. Louis is not a community where 
participation in winter sports has ever 
won a strong following principally be- 


tioning tower. 


Below: Seating facilities are set up outside the club's new $84,000 
rink for members to take a breather between skating rounds. Log 
fires are maintained around the rink at all times. At right: The 
portable cooling unit for the new rink, which was needed for 
economical operation, was installed next to the club's air-condi- 


By Thomas D. Hackett, Manager 


St. Louis Country Club 


cause the average winter temperature 
is a mild 40 degrees. Because of this 
St. Louisans simply are not conditioned 
to think in terms of winter sports. 

The temperature problem was also a 
prime consideration when we decided 
to build an ice rink, because it meant 
that often the heat of the sun on the 
ice would be about 100 degrees so that 
equipment would have to have capacity 
enough to withstand temperatures that 
would normally thaw rather than main- 
tain an ice surface. 

We called upon Charles R. Beltz, 
Detroit, one of the nation’s largest 
manufacturers of ice rinks, to give us 
advice. With the background of the 






firm’s experience and our anticipated 
requirements, we drew up complete 
plans for the equipment and Beltemp 
rink we needed for our 500-member 
club. 

Convinced that acceptance would 
create a need for a large rink, we raised 
our sights to one of hockey size, 85 by 
185 feet, which we felt would take care 
of all future demands. 

From the day the rink was opened 
in December it was a success so far as 
increasing membership interest. Al- 
though expensive to maintain and oper- 
ate, we feel that with a year’s ex- 
perience behind us and with proper 

(Continued on page 64) 
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Changing the color of table linens can work magic with a 
decor that has become dull and lifeless... replace it with a 
fresh, new, customer-pleasing look... at only a fraction of 
the cost, and none of the inconvenience, of redecorating. 


In addition to sparkling whites, the Artex line includes 60 
colors... delicate pastels...deep, rich shades... modern, 
sophisticated hues... any color you might choose to reflect 
the high standards of your service. 





ART TEXTILE 


CORPORATION 


HIGHLAND, ILLINOIS 





AND WHITE 


Please send me the Artex Color Card. 
We [] buy [ rent linens for- 
{If you rent, from whom?) 


Name rs a 


All are of famous Momie Cloth...a high thread count, 
mercerized, all-cotton fabric, combining luxurious appear- 
ance with economical durability. Colors are vat-dyed, guar- 
anteed laundry-fast; whites keep their crisp luster through 
hundreds of washings. 

If you rent, Artex will work with your linen supplier to furnish 
table linens to accent the atmosphere of gracious food service. 
Select from the Artex Color Card. Send coupon today. No 
obligation. 


Send fo: Art Textile Corporation * Dept. D 


1405 Walnut Street 
Highland, Illinois 


___(number) tables, size x__— 
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Robert L. Brake, former manager of 
Elmcrest Golf and Country Club, Cedar 





Robert L. Brake 


Rapids, Ia., has been named manager 
of the Country Club of Peoria, Peoria 
Heights, Ill., succeeding Nick Huegel. 

Mr. Brake had been at Elmcrest for 
the past four years and prior to that was 
manager of the Fort Dodge (lIa.) 
Country Club. He went to Iowa from 
the West Coast where he was manager 
of a motel and cafe. 


x 4% 


James E. Pollock recently accepted 
the position of manager of the Morris 
Park Country Club, South Bend, Ind., 
moving from the South Bend Country 
Club, where he was assistant manager. 

Mr. Pollock also has been associated 
with the Milwaukee Country Club; 
Plankinton House, in the same city; 
Kellogg Center of Michigan State Uni- 
versity; and as manager of the Fort- 
nightly Club, Chicago. He received his 
B. A. degree in hotel and restaurant 
management from Michigan State Uni- 
versity, and also attended the Wiscon- 
sin Restaurant Institute and the Uni- 
versity of Wisconsin. 


*  % 


North Hills Golf Club, Douglaston, 
Queens, N. Y., the last private course 
in the city, has been sold, according 
to a report from the New York Times 
September 17. The club has bought a 
150-acre tract in Manhasset, L. I., and 
is designing a new course to be com- 
pleted late in 1961. 
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Fire swept Greenwich (Conn.) Coun- 
try Club, September 5, destroying all 
but a frame wing of the three-story 
clubhouse. A squash court and servant's 
rooms were saved. Value of the club 
and contents was estimated at well 
over $2 million by Manager Forest 
C. Davis. 

Fifteen firemen were treated for in- 
juries from battling the flames, but 44 
overnight guests and 16 employes es- 
caped unharmed. The fire started about 
4 a.m. in the basement of the 30-year- 
old brick-veneer building; cause of the 
blaze has not been determined. 

Plans are already underway to re- 
build the club, Manager Davis reports. 
Committees have been appointed to 
decide the location and other details; 
the club will be rebuilt in the same 
Georgian architecture. 

Among the “irreplaceables” destroyed 
by the fire was the art work hanging in 
various rooms of the club—one of the 
finest and largest displays of paintings 
in a club anywhere in the country. 

Also lost was the club’s E. Vivian 
Bond Trophy, presented by Mr. Bond, 
an Englishman who visited the club in 
its early days and was appreciative of 
the courtesies extended him. The trophy 
has been played for by the membership 
since 1897 and is called the “Queen’s 
Jubilee Cup” in honor of Mr. Bond’s 
admiration for Queen Victoria. 























Harry E. Forsythe 






Harry E. Forsythe has accepted the 
position of manager of Druid Hills Golf 
Club, Atlanta, succeeding Dan Parla- 
mento, who had been associated with 
the club since 1955. Mr. Parlamento 
resigned August 16. 

Mr. Forsythe took over his duties 
September 15 after serving as general 
manager of Oak Hill Country Club, 
Richmond, Va., for the past three years. 
Before going to the Richmond club he 
was manager of the Officers Club, Fort 
Myers, Va. 

A graduate of Indiana University 
with a B.S. degree, Mr. Forsythe also 
attended Princeton. He is a_ regional 
director of CMAA and a member of 
the International Stewards and Cater- 
ers Assn., and the National Restaurant 
Assn. 


kkk 


Mr. and Mrs. Edward A. Vetter (he 
is manager of the Portage Country 
Club, Akron, Ohio, and a CMAA direc- 
tor) recently returned from a vacation 
in Europe. 





Fire destroyed the Greenwich (Conn.) Country Club and with it irreplaceable paintings and 
other items. Value on the club buildings and contents was set at $2!/2 million, and Manager 
Davis reports that more than $1 million has been put into the club during the past five 


years. Insurance covered only a partial amount. 
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THERE'S FREE COOKING SPACE 
right before your eyes! 














You pay for eye-level kitchen space...use it with 


BLODGETT VERTICAL OVENS 


Look above a standard range oven and what do you see? Empty air! 

With Blodgett Ovens, this space can be baking, roasting and cooking 

for you. . . freeing costly floor area. Yes, these vertical ovens can 

actually double* your oven capacity per square foot of floor space. 
| They cook 70% of your menu in one place, making your whole kitchen 
more compact, step-saving and efficient. Chefs walk less, bend over 
less, and cook more. Modernize your kitchen with the right Blodgett 
Vertical Oven. Call your Kitchen Equipment Dealer for full facts. 


*For example, Blodgett Oven #959 has the capacity of 4 standard 
range ovens. 


COMPARE v Only Blodgett gives you all these quality features! 





























Shut-off pilot. 




































Thicker insulation 
Only Blodgett has 
full 4” insulation for 
lower fuel costs, 
cooler kitchens. 


All-Welded Construction 

Only Blodgett welds 
frame and walls into 
a single unit for 
longer life. 


Counterbalanced Doors 
Sturdier, yet they 
open with just a flip 
of the fingers. 










Automatic Lighting 


. . . with 100% 
safety shut-off pilot. 









¢ Streamlined + Enclosed Piping and Flues ¢ Off-Floor Design 
¢ Rounded Corners * Steam Jets * Chrome Handles + Flanged Decks 


24 MODELS IN 7 FINISHES { 
Mlustrated: #959 — Capacity, Six Roast 
Pans, Thirty-six 10” Pies, Six 18”x26” 


Bun Pans. Finish shown: Stainless front, 
3 Lakeside Avenue, Burlington, Vermont 


standard black sides. 


APPROVED 


- 


Oven Specialists for over 100 years 





In Canada: Garland Commercial Ranges Ltd., 41 Medulla Ave., Toronto 18, Ont., Canada 
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Your quality-minded patrons 
expect it...they recognize a first- 
rate restaurant by many import- 
ant little signs...and Worcester- 
shire Sauce by Lea & Perrins has 
been one of them for over a cen- 
tury. It is the original Worcester- 
shire and to this day the standard 
of excellence. Insist on Lea & 
Perrins...your customers do. 


IMPROVED *. 
. TOP 
: gives a flow 
%  oradrop 


« 
e . 
feece® 


SEND FOR FREE 
QUANTITY RECIPES 





Write Lea & Perrins, Inc. 
Pollitt Drive, Fair Lawn, N. J. 


LEA: PERRINS 


The Original 
WORCESTERSHIRE 





¥. ° ¥ 
$ 4 
Fag ttl N 
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Shown here is the artist's conception of the new Lake Region Yacht and Country Club, Winte: 


Haven, Fla., where E. W. Sasser is general manager. 


The new Lake Region Yacht and 
Country Club, Winter Haven, Fila., 
where Earl W. Sasser is general man- 
ager, is scheduled to open the 15th 
of this month. The club has a member- 
ship of 500. 

The $750,000 club was designed with 
closely spaced columns and suspended 
sun shades, creating interesting light 
patterns throughout the building and 
reducing glare. Hurricane Donna de- 
layed construction about four weeks. 

Facilities will include an 18-hole golf 
course, tennis courts, junior olympic 
swimming pool and a 2000-square-foot 
pro shop, along with facilities for horse- 
back riding, boating and water skiing. 
The 20,600-square-foot clubhouse in- 
cludes dining room, kitchen, lounging 
area, locker rooms, teenage room and 
a 12-foot patio overlooking Lake Hamil- 
ton. 

The club’s new assistant manager is 
Douglas T. Currie, recent graduate of 
the University of Florida’s club man- 
agement school. 


kkk 


Chris Sickler has been named general 
manager of the Rolling Road Golf Club, 
Catonsville, Md. 





Herschel Lee, manager of the Craw- 
fordsville (Ind.) Country Club, re 
ceived some publicity in the local news 
paper not long ago from a featur 
concerning his ice carvings. The 93 
degree weather outside prompted thx 
story since Mr. Lee was wearing gloves 
and a jacket and keeping cool in an 
ice house. 

In about ten years, Mr. Lee has done 
close to 150 ice pieces valued up to 
$100. His most extravagant piece was 
a cathedral made from 1200 pounds of 
ice and complete with lights. He carved 
it for a New York Hotel and Restaurant 
Assn. convention. 

Other ice carvings include a slipper 
filled with punch, squirrels, fish, bull- 
dogs, Indians, and a copy of the USS 
Nautilus, which was done for a dinner 
given for Mrs. Dwight Eisenhower. 


kk 


N. Ashley Jenkins has become man- 
ager of Great Oak Lodge and Yacht 
Club, Chestertown, Md. The club is 
a year ’round resort with varied activi- 
ties. There are facilities of an 18-hole 
championship course and an 18-hole 
miniature golf course, swimming pool 
and beach. 














Chain of Lakes Yacht Club, Fairmont, Minn., transformed an abandoned bath house into an 
attractive clubhouse, complete with kitchen facilities, at minimum expense. The building is 
insulated and interior walls are finished with plywood. The 60-foot building has DeVac 
GlassWalls which provide a view of the lake and allow lake breezes to flow into the club 
rooms. 
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DEEP- 
FRIED 


Spark and speed your noon trade with 


Quklje from Wesson 


for Extra Profits 


® 61% of the ‘‘eat-out’’ business is at lunch. Increase your share 
of this growing market with tempting menu variety based 
on low-cost entrees prepared with a flare. 





e@ Breaded foods for deep-frying can be prepared in advarce to 
assure quick service and a high turnover of pleased customers, 


e Heavy-Duty MFB, the shortening with the high smoke 
point, stands up under heaviest frying conditions, won’t 
gum up your equipment. 


@ For the all-use fryer, all-vegetable Heavy-Duty MFB is 
perfectly bland . . . insures no transfer of flavors. 


e Heavy-Duty MFB bakes to perfection too. 


The Wesson People 


* New Orleans, Louisiana 
Makers of Heavy-Duty MFB ... Keap .. .Quik-Blend ... Meedo 





. ». Quiko ... Task 








You can make news with 


luncheon specialties 


these three low-cost, distinctive “blue-plates”’ 
—deliciously deep-fried in Heavy-Duty MFB 
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TOMATO FISH FRY ITALIANA 


Combine tomato sauce, such as Hunt's, with a little 
water and horseradish (optional). Dip fish fillets in 
sauce, then in seasoned bread crumbs (dill is de- 
licious). Chill. Deep fry in Heavy-Duty MFB at 350°. 
Sprinkle with Parmesan cheese and chopped parsley. 


DEEP FRIED HAM KABOBS 


Cube ham ends or lunch meat. Place on skewers 
alternately with pineapple chunks and green pepper 
squares. Roll in seasoned flour or bread crumbs. 
Then dip in egg beaten with a little water. Roll 
again in seasoned bread crumbs with a little dry 
mustard added. Chill. Deep fry in Heavy-Duty MFB 
at 350° until golden brown. 


GINGER FRIED CHICKEN LEGS 
WITH ORANGE SAUCE 


Steam chieken legs 20 minutes. Cool. Dip in batter 
of 2 cups flour, %4 cup sugar, 2 tablesp. salt, 1 
tablesp. ground ginger, 1% teasp. white pepper, 
3 tablesp. Wesson and about 2 cups milk, chicken 
stock or water. Deep fry about 5 minutes in Heavy- 
Duty MFB at 350°. Serve with Orange Sauce. Com- 
bine % cup Kneedit Margarine or Wesson Oil, 3 
tablesp. cornstarch, 1 quart orange juice, 1 tablesp. 
grated orange peel, 1 teasp. each salt and ground 
ginger. Heat mixture, stirring until thickened. 


NOTE: 

Use eye- and taste-appeal of garnishes and sauces 
or to up your tab. 
Try hot mustard, fancy pickles, spiced peach, crab 


to beat your competition .. . 


apple, kadota fig . . . sauces such as sweet-and- 


sour, fruit, or seasoned white. 
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Robert G. Brothers, formerly man- 
ager of the Alliance (Ohio) Country 
Club, has been appointed manager of 
the Country Club of Mobile, Ala. 

kk & 


Hugh J. King, formerly manager of 
Moose Lodge #1458, West Point, Ga., 
has become food service manager for 
the George C. Marshall Space Flight 
Center in Huntsville, Ala. 

Before his retirement from the Army 
in 1959, Mr. King was club officer, Fort 
Shafter Officer's Mess, Honolulu, Ha- 
waii, and Fort Knox, Ky.; hotel opera- 
tions officer in Tokyo, Japan; and post 
food advisor, Fort Benning, Ga., and 
Schofield Barracks, Hawaii. 





Mabel Fredericksen, manager of the 
Portland (Wash.) Woman’s Club, sent 
word of the completion of redecorating 
the clubhouse. There was an open house 
September 23 for members to see the 
refurbishing work. Mrs. Fredericksen 
has entered her seventh year as man- 
ager of the club. 


kk * 


Northern New Jersey swimming and 
country clubs were the subject of a 
full length feature article with many 
pictures in the Newark News. Included 
were pictures at Canoe Brook Country 
Club, Summit; Bradford Bath and 


Tennis Club; Maplewood Country Club; 
and Chatham Fish and Game Club. 


kkk 


WOVEN FROM 


Glamorous and Dishwasher-Proof 
Woven Wood Salad Bowls and Plates 


in golden avodire 


or figured mahogany 


Add a touch of glamour to your dining 
rooms with beautiful, hand-woven 
bowls and plates by WEAVEWOOD. 


WEAVEwoop bowls and plates can take 
the torture of steaming dishwashers 
without warping or losing their luster. 
And they do not absorb odors, crack, 
chip or break. BOWL Sizes: 534”; 614”; 
8” and 11”. PLATE Sizes: 7” and 1014”. 





A revolutionary, hand-weaving 
process exclusively WEAVEWOOD'S 


Contact your dealer or write us direct for complete price list. 





7520 WAYZATA BLVD. e 
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The Toledo (Ohio) Club tried a new pro- 
motional idea starting September 6, having a 
"Blue Ribbon Beef" week. Richard Cole, presi- 
dent of the club, stands behind the grand 
champion prize-winning steer which he pur- 
chased for the club at the county fair. The 
animal brought $.91 per pound on the hoof. 
Willis Garwood, manager, came up with the 
promotional idea of serving 850 pounds of 
beef, from steaks-to-hamburgers. 


Donald B. Stone, formerly general 
manager of the Cork Club, Houston, has 
become manager of the Forest Club in 
the same city. 


kkk 


Thomas C. McGuffey, manager of 
the Missouri Athletic Club, St. Louis, 
was one of the guest speakers at an 
Open Mess conference of the Military 
Air Transport Service; held August 25- 
26, at Scott Air Force Base, Ill. 

Mr. McGuffey spoke on cost control. 
Other subjects on the agenda were the 
changing concepts in food marketing 
and club operations, new labor saving 
equipment, short courses, club books 
and magazines, including CLuB MAn- 
AGEMENT, conventions, displays and 
membership in CMAA. 

H. H. Pope, of Pope’s Cafeterias, St. 
Louis, also spoke at the conference. 


xk * 





Thomas McGuffey, left, manager of the 
Missouri Athletic Club, St. Louis, discusses a 
speech on cost control which he gave at the 
Open Mess Conference: of the Military Air 
Transport Service, with Major Gabriel Cazares, 
chief, Open Mess Branch, DCS/P, Hq MATS. 
The conference was held at the end of August 
at Scott Air Force Base, Ill. 
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Tonight, when the pace finally slackens, let the sure and satisfying 
smoothness of Seagram’s 7 Crown help the long day to unwind. 


SAY SEAGRA M’S @S AND BE SURE 
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SEAGRAM-DISTILLERS COMPANY, NEW YORK C ~ BLENDED WHISKEY. 86 PROOF. 65% GRAIN NEUTRAL S 
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Robert A. Jones, Lake Helen, Fla., 
who has retired from the club field, 
died recently according to a_ report 
from CMAA. He is survived by his 
wife, Doris. 


Major Jones, who was born in Here- 
ford, England, had been a resident of 
Lake Helen, for ten years. He served 
British 
War I. Major Jones was manager of 
Baltusrol Golf Club, Springfield, N. J., 
for 22 years and also was at the Mid- 
Ocean Club, Burmuda, and the Country 
Club of Detroit. Retired from the club 


management business, he 


in the army during World 


was owner 
of Edgewood Groves, Lake Helen, at 
the time of his death. 











] 70% Grain Neutral Spirits | 
86 Proof. rid saan Corp., 














Arthur Collard, left, former manager of the 


Savoy Hotel, London, England, and Clift 
Cornwall, Jr., Morristown, N. J., managing 
director of the Trelawny Club, Runaway Bay, 
Jamaica, W. |., review plans on the site for 
the new club to be completed in 1961. The 
20-bedroom inn will have facilities for swim- 
ming, tennis, deep sea fishing, horseback riding 
and bathing on a 500-foot beach. 


An open-house viewing of the Pitts- 
burgh Athletic Assn. new second floor 
and function rooms was held September 
17 for the purpose of having members 
see the remodeling first-hand and take 
part in a “Name the Rooms” contest. 
Members helped select appropriate 
names for rooms, which previously were 
just numbered. There were refreshments 
and music. 


xk 


Albert Deichler, Jr., manager of the 
City Midday Club, New York, and his 
wife, Hilda, recently returned to the 
club from a 3925-mile trip to Florida 
during which they visited both the east- 
ern and gulf coasts. 

On their three-week vacation, they 
stayed for several days in the area of 
Palm Beach, Miami and St. Petersburg. 
Mr. Deichler reports that CMAA Di- 
rector Bob Yoxall and the Florida 
group already are on the job for the 
1962 CMAA conference scheduled in 
Miami. 


kk * 


Arthur A. Lambert has resigned as 
manager of the Oak Hill Country Club, 
Fitchburg, Mass., and has not an- 
nounced future plans. 


kkk 


Glenn L. Goll, Ravenna, Ohio, died 
recently we learned from a report sent 
to us from CMAA. Mr. Goll is survived 
by his wife, Louise. 


kk * 


Clubs in the Indianapolis area re- 
ceived publicity in the Indianapolis 
Star’s recently published pictures and 
stories on every country club in the 
area. The paper covered the clubs in 
groups on several Sundays. 
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John Uren, manager of Kansas City’s 
University Club, and his wife, Irene, 
have returned from a five-week Eu- 
ropean tour. They visited Oslo, Copen- 
hagen, Switzerland, Paris, and England, 
the home of some of Mr. Uren’s rela- 
tives. 

Returning to the United States, the 
Urens were entertained in New York 
by Eric Scott, manager of the Pinnacle 
Club, at his home where managers and 
friends in the area gathered. The Ureis 
also spent two days with Mitzi and 
Red Large, Plum Hollow Golf Club in 
Detroit, before returning to Kansas City. 

kkk 


Tom and Dottie Devlin, Sedgefield 
Country Club, Greensboro, N. C., are 
the parents of a new tax deduction 
(male), Thomas Michael III, born 
August 31, weighing seven pounds, six 
ounces. 


xk 


Scarsdale Golf Club, Hartsdale, N. Y., 
where CMAA Director Fred Hollister 
is manager, has just completed the first 
part of a remodeling program at the 
club costing $105,000. The lounge, sun 
room and hall of the club were re- 
decorated and other areas of the club 
have been transformed to blend in de- 
sign and color with the new areas. 

There is a new drive-up entrance 
with a circular marquee, and the addi- 
tion of a first-floor ladies powder room. 


xk k 


Edward C. Newhart, River Forest, 
Ill., who was retired from the club field, 
died recently according to a report from 
CMAA. He is survived by his wife, 
Winifred. 

kk 


Arthur D. Hair has assumed manage- 
ment of the Country Club of Little 
Rock, having taken over duties October 
1. Mr. Hair formerly was manager of 
the Ansley Golf Club, Atlanta. 
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General Manager William F. Birner, second 
from left, Sunningdale Country Club, Scars 
dale, N. Y., congratulates Henri Roumieux 
his executive chef, on the club's series of 
buffet set-ups. The club schedules Saturday 
night and mid-week buffets featuring conti 
nental specialties with Italian, Swedish, Hun 
garian, French and Austrian dishes. The buffets 
have increased club patronage, drawing 300 
and up to 500 members when there is dance 
music. 
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January 1 thru 31, 1961 


Colorado Beef Month will be promoted nationwide with full page ads 
in magazines such as New Yorker and Gourmet ...with publicity in newspapers, 
radio and TV...all urging your patrons to dine on superior choice and 
prime Colorado Beef. 


You will build PROFIT and PRESTIGE by tying in with this promotion. 


Here is an exceptional profit opportunity for every club, hotel and restaurant to attract new 
patrons, lure old ones back, and stimulate extra business. To help you attract a big share of this 
business, we have designed a free kit of material which includes a whole host of ways and means 
to tie in with the national promotion of Colorado Beef Month. Included in it are recipes, steak 
sticks, radio scripts, art work, suggestions for clubs on party decorations, mailing pieces, giant 
telegrams and an award of merit for posting in your establishment, and many other exciting ideas 
to help you build profits. 


Cash in on this tremendous program. Send for your 1961 National Colorado Beef Month Kit, 
which illustrates all of the material available to you. There’s absolutely no obligation, so do it 
now... today! 


Hal Haney, Livestock Division 


Mail this 
coupon for 
FREE PROMOTION 


Colorado State Advertising and Publicity Committee 
402 State Capitol, Denver 2, Colorado 


Please send me your free promotion kit on “1961 National Colorado Beef Month” 
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Forrest J. "Red" Large is shown standing in 
what will be the kitchen of his new clubhouse, 


at Plum Hollow Golf Club, Detroit, which 


is scheduled for completion April 1, 1961. 
The old clubhouse was destroyed by fire in 
the fall of 1959, and is being replaced by 
a beautiful new building which will include 
several innovations in clubhouse design. At 
the present time Mr. Larae is operating out 
of facilities formerly used for housing em- 
ployes, which now serve as dining room and 
bar, and the dressing room which now serves 
as a locker room for men and women swim- 


mers, 
kkk 


John W. Ney took over management 
of the Meadowbrook Town and Coun- 
try Club, Racine, Wis., October 1, re- 
placing George Backus, who is now 
manager of a new motel and dining 
room in Madison, Wis. 

Mr. Ney has been associated with 
the Country Club, Petersburg, Va.; 
Twin Hills Golf and Country Club, Jop- 
lin, Mo.; Mauh-Nah-Tee-See Country 
Club, Rockford, Ill.; Elks Town Club 
and the Blue River Country Club, Shel- 
byville, Ind. 

The Meadowbrook club just under- 
went a $275,000 remodeling program. 


Another phase of the expansion at 
the St. Paul Athletic Club has been 
started on the ground floor according 
to an announcement by Manager Lyle 
E. Brown. The club recently opened the 
Summit roof-top room. 

Under the plans the special ladies 
entrance is being eliminated so every- 
one entering the club uses the main en- 
trance. Other new facilities are a mixed 
lounge, a ladies lounge, powder room 





and check room, men’s library and read- 
ing room and new offices for the man- 
ager, secretary and editor of the club’s 
monthly magazine. 

xk*k* 

Anthony Maurin, manager of Char- 
tiers Country Club, Pittsburgh, died re- 
cently according to a CMAA report re 
ceived by CLUB MANAGEMENT. Mr 
Maurin is survived by his wife, Anton- 
éetfe. 


Three Crab Meat Recipes for Your Menu 


C rab has always been a favorite dish 
of club members and here are three 
recipes, one from Manager Jorgen An- 
dersen of the Pioneer Club, Lake 
Charles, La., and two from Wakefield 
Fisheries, to present to your member- 
ship. 


Quick Crab Supreme 
In Onion-Rice Ring 


Jorgen Andersen, Manaer 
The Pioneer Club 
Lake Charles, Louisiana 


1 can (10% oz.) cream of mushroom 
soup 
3 cup cream 
2 pkg. (8 oz.) Cheddar cheese diced 
1 (4 oz.) can sliced mushrooms 
3 tbsp. sherry 
2 oz. fresh (or frozen) crabmeat 
Salt, pepper, paprika 


Defrost crab meat (if frozen) and drain 
thoroughly. Heat soup in top of double 
boiler; stir in cream, blending until smooth. 
Place over hot water. Add cheese an‘ stir 
until cheese melts. Add mushrooms, sherry 
and seasoning to taste. Add crab meat. Let 
stand over hot water until serving time. Serve 
in center of onion-rice ring. 
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Members of the University 
Club of Cleveland, where Jack 
Kozar is manager, for many 
years have enjoyed rolling dice 
before lunch to see who pays for 
the drinks. However, moderation 
prevails over the gaming instinct 
so formerly play was limited to 
one or two games. 

In order to make it possible 
for members to extend play and 





Can You Use This Idea? 


still be in condition to work in 
the afternoon, a rain check in the 
form of the card shown here was 
placed at the club’s bar. Now if 
a member wants a chance to roll 
just once more, but the winner 
doesn’t want to consume his drink 
at that time, the loser simply signs 
the rain check with his name and 
number and it can be cashed in 
at any time by the winner. Need- 
less to say this idea has helped 
increase bar business. 

(Do you have an idea that has 
helped you increase bar or res- 
taurant business. Readers of 
CLUB MANAGEMENT are urged to 
send in their ideas to the Idea 
Department and share them with 
other readers.) 
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Quick Crab Supreme 


ONION-RICE RING 


1 cup uncooked rice 
1 cup chopped green pepper 
1 cup chopped onions 
2 eggs, separated 
2 cup cream 

salt, pepper to taste 
Steam rice until tender. Add cream to 
egg yolks and beat well. Mix with rice. Add 
green pepper and onion. Season to taste. Fold 
in stiffly beaten egg whites. Pack firmly into 
well-greased ring mold and bake in moderate 
oven (350 degrees) about 30 minutes. Un- 
mold and fill center with Quick Crab Su- 
preme. Garnish ring with pimento strips. 
(Serves 4): 


1/ 


Crab and Cheese Chowder 


cup butter 

medium onions, thinly sliced 
stalks celery, finely chopped 
tbsp. salt 

tsp. pepper 

Ibs. King Crab, defrosted 
ats. milk, scalded 

Ib. cheese, grated 

tbsps. chopped parsley 


1/2 


we whe ooh 


Melt butter, add onion and celery. Cook 
until onion is transparent. Add salt, pepper 
and crabmeat, finely broken. Add milk, 
cheese and parsley. Heat slowly until cheese 
melts. Remove from heat. Reheat at serving 
time. Makes 25 servings. 

—Courtesy Wakefield Fisheries 


Crabmeat Oriental Casserole 


2 #5 cans Chinese noodles 
2 #5 cans mushroom soup 
3 cups thin cream 
3 cups chopped celery 
cups whole cashews 
tbsps. chopped onions 
2% Ibs. King Crab, defrosted 
21% tsp. salt 

¥4 tsp. pepper 


We 
2 


Open the noodles and reserve 1 can for tov- 
ping. Mix remaining noodles with other it- 
gredients in order given. Blend thorough y 
and place in a large shallow, buttered casse’- 
ole. Top with the crisp noodles you have 
reserved. Bake ™% hour at 350°. Makes 25 
servings. —Courtesy Wakefield Fisherie. 
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START WITH SEXTON CHICKEN 
SOUP BASE to enrich the chicken 
flavor in a la kings, casseroles or pot 
pies or to add body and zest to soups, 
sauces and salads. Economical and 
easy to use. 


So many good things on your menu stilts 


SOUP BASE to turn out hearty beef- 
flavored soups, delicious meat loaf, rich 


Start with Sexton Soup Bases gravies and stews. Use it with any 


recipe you'd like to “beef up.” 


START WITH SEXTON ONION 


style onion soup they serve in the very 

reputation for a wide variety of top restaurants. Sexton selects the 
. s onions and simmers them in fine beef 

tasty dishes. More flavorful soups, stock. You simply add water for a 


i ‘ thrifty, sure-to-please favorite. 
saucier sauces, delectable-without- 


fail gravies can be had with Sexton © START WITH SEXTON HAM 

; SOUP BASE whenever you want a 

Soup Bases. Many menu planning distinctive ham flavor. Especially good 

4 for bringing out that “Down-East” flavor 
problems can. be solved by using in lima beans or Boston baked beans. 

x Try it also with green pea soups, ham 

Sexton Soup Bases. loaf or croquettes, sauces and gravies. 

Economical . . . and so easy to serve. 





Sexton. 
Quabtiy Foods 


JOHN SEXTON & CO. 
Serving the volume feeding market since 1883 
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Officers: 
President 
KENNETH MEISNEST, Washington Athletic 
Club, Seattle. 
Vice President 


JOHN T. BRENNAN, Birmingham Country 
Club, Birmingham, Mich. 


Secretary-Treasurer 


JOHN BENNETT, Commercial Club, San 
Francisco. 
Executive Secretary 
EDWARD LYON, 1028 Connecticut Ave., 
N. W., Washington 6, D. C. 
Directors 
RICHARD E. DALEY, Army Navy Country 


Club, Arlington, Va. 

ROBERT DORION, Scioto Country Club, Co- 
lumbus, Ohio. 

CHARLES E. ERRINGTON, The Beach Club, 
Santa Monica, Calif. 

ROBERT GUYNN, Decatur Club, Decatur, III. 

FREDERIC H. HOLLISTER, Scarsdale Golf 
Club, Hartsdale, N. Y. 

DANIEL M. LAYMAN, Union League of Phil- 
adelphia. 

JOHN OUTLAND, Dallas Country Club. 

CHARLES J. VIVIANO, 
Club, Pittsburgh. 


ROBERT E. YOXALL, Country Club of Coral 
yables, Fla. 


Shannopin Country 


Regional Directors 


Jorgen Andersen, Pioneer Club, Lake Charles, 
La. 

Fred C. Andrews, Minneapolis A.C. 

Lynn Bauter, Beaver Valley C.C., Beaver Falls, 
Pa. 

Robert M. Bernnard, Spokane C.C., Wash. 

R. Ruel 

Edwin T. Driscoll, Mission 
City, Mo. 


Ernest L. 


Dorrough, Big Spring C. C., Texas 
Hills C.C., Kansas 
Flaim, U.C. of Chicago. 

Laurice T. Hall, Pinehurst C.C., Denver. 


tohert D. Halpin, Hamilton Club, Paterson, 
N. d. 

William J. Hodges, Paradise Valley C.C., 
Scottsdale, Ariz. 

Henry I.. Huber, Westwood C.C., Williams- 
ville, N. Y. 

Fred A. Irvin, Peninsula G. & C.C., San Ma- 
teo, Calif. 

Lynn W. Markham, Petrolcum Club, Okla- 
homa City. 

Edwin G. McKellar, Oahu C.C., Honolulu, 
Hawaii. 

Rey Niel, Princess Anne C.C., Virginia Beach, 
Va. 

Frank B. O'Connell, San Diego Club. 


Col. Frank N. Ovens, Royal Canadian Y. C., 
Toronto, Ontario, Canada. 


A. Kenneth Painton, Union Club, Boston. 

Hans W. Rawe, Columbus A.C., Ohio. 

James E. Rushin, Montgomery C.C., Ala. 

H. B. Sarver, Cherokee T. & C.C., Atlanta. 
Thomas J. Spillane, Missouri A.C., St. Louis. 
W. L. Stewart, Alta Club, Salt Lake City. 


Frank J. Thomas, Saucon Valley C.C., Bethle- 
em. Pa. 


L. William Wagner, Red Run G.C., Royal Oak, 
Mich. 
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What is the heritage that we will leave for future generations of club man- 
agers? Will it be an organization that has won and merited the esteem of club 


fessional men? 


mark. 


John Outland 


members and the public at large? By reputation will this or- 
ganization be composed of men who are respected as mem 
bers of a great and successful group of outstanding pro 


CMAA is estimable and we are members of such an out 
standing group, but if these attributes are not known and 
recognized by our “public,” we have failed to make ow 


There is much to make us proud of CMAA. Among othe: 
things it has developed a serious and varied educational pro 
cram to help all of us. Through the summer workshops and 


the seminars at the annual conferences we have the oppor 
tunity to improve our knowledge of club operation. At the conferences and 
regional and chapter meetings we have the opportunity to fraternize with others 
of our profession, to profit from our association with them by exchanging ideas 


and experiences. 


We have a lot to tell our public about “us” and that is just what we should 
do. It can be done by publicity in the papers, it can be done by sending CLus 
MANAGEMENT to our directors, it can be done by word of mouth. Most of all, 
though, and best of all, we can tell others about what CMAA is and stands for, 
by the image we create in our everyday lives—by the way we comport our- 
selves and live up to the principles of our code of ethics. Certainly if our club 
members (and they are our dearest public) respect us, they respect CMAA be- 
cause it is made up of all of us. Earning this respect is the first and greatest 
“public relations” program that we can undertake. It will help create an heritage 


of which we may be justly proud. 


JOHN G. OUTLAND, CHAIRMAN 


Public Relations Committee 


Mid-America Has a First 


By Wesley H. Clark 


Some 80 club managers, wives and 
guests, including 31 from the O-K 
Chapter of CMAA, registered at the 
Bellerive Hotel in Kansas City, Missouri, 
on Sunday September 18 for the first 
two-day regional conference sponsored 
by the Mid-America Chapter. 

‘Under the chairmanship of Robert L. 
Thompson, Carriage Club, the first day 
was devoted to social activities, while 
on Monday a fine educational program, 
highlighted by CMAA President Ken- 
neth Meisnest, was featured. 

Following registration some of the 
managers played golf at Oakwood 
Country Club as the guests of Manager 
Bob Benish; others took advantage of 
the Rock Hill Club’s swimming pool as 
guests of William Dover, manager. Sun- 
day evening John K. Uren was host for 
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a cocktail party, a delightful buffet din- 
ner and dance at the University Club. 

Early Monday morning managers met 
at the Oakwood Country Club for a 
continental breakfast and a concentrated 
educational program. With Regional Di- 
rector Edwin T. Driscoll of Mission 
Hills Country Club in charge, the meet- 
ing got off to a brisk start with the 
introduction of CMAA President Meis- 
nest of the Washington Athletic Club. 
who talked about the “Key to Successful 
Merchandising in Clubs.” 

Mr. Meisnest pointed out that today 
clubs are complex business organiza- 
tions, with keen competition from other 
food service installations, and for ef- 
ficient and economical operation must 
be under the administration of a compe- 
tent executive manager. A manager 
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—Sterling Vitrified China 
from Sterling’s Vogue Collection. 
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In tune with the kind of 
fine service You provide 


this SVC* pattern is available 


for immediate shipment. 
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President Dorothea Buschmann of the Mid-America Chapter and President Kenneth Meisnest 
of the CMAA are shown in the picture at left. In the picture at right, Edwin Driscoll, center, 
introduces CMAA President Meisnest. Others at head table are Bob Benish, Thomas C. Me- 
Guffey (past president of the CMAA and manager of the Missouri Athletic Club, St. Louis) 
and Robert M. Thompson. 


should consider the reasons his mem- 
bers joined his club, give the members 
what they want in the way of service, 
and provide food and drink better than 
that of restaurants and hotels and equal 
to other clubs. He advised managers 
to keep their housekeeping the best, to 
keep up-to-date on food service, to keep 
a properly planned circle of social ac- 
tivities, to work with committees, and 
to encourage membership participation 
in activities such as showing movies of 
their European trips, ete. 

President Meisnest emphasized the 
importance of continuity of manage- 
ment making for the success of a club. 
He warned against managers making a 
change of clubs and urged them to work 
out any difficulties they might have. He 





Berry Haug is shown accepting a gift from 
the Mid-America Chapter of CMAA in honor 
of his year as chapter president. At left is 
Miss Dorothea Buschmann, incumbent president 
and manager of the Kansas City (Mo.) Coun- 
try Club, while at right Mrs. Haug gasps in 
admiration of the much wanted gift. Mr. Haug 
is manager of Indian Hills Golf and Country 
Club, Kansas City, Mo. 








Mrs. Alma Meisnest, wife of the CMAA 
president, is shown arranging her corsage at 
the University Club while Mid-America Chap- 
ter President Dorothea Buschmann looks on. 


cautioned clubs about making mana- 
gerial changes, too, contrasting a club 
that makes periodical managerial 
changes to a company that follows the 
same policy, and pointing out that the 
stock for such a company does not find 
favor in the market. 

Mr. Meisnest concluded by suggest- 
ing that managers keep a complete file 
of all club events in order to time com- 
mittee meetings, publicity releases, etc., 
and to have a record for reference. A 
manager should have an inquiring mind, 
he stated, should read CLuB MANAGE- 
MENT, attend all local and_ national 
CMAA meetings and talk and discuss 
his problems with other club managers. 


| 
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Managers attending the educational meeting at Oakwood Country Club registered from 


four states. 


“The Story of Gin” was illustrated in 
a talk by Richard Gray, president of 
McCormick Distilling Company. Using 
a new device to measure the dryness of 
gin, he compared the qualities of several 
brands of gin, and the tests proved 
most revealing. 

Following on the program was James 
Cooney, Simtex Division of the J. P. 
Stevens Company, who talked about 
linens, with special emphasis on table 
cloths and napkins. He pointed out they 
are meant to complement food, then 
told how managers can create changing 
impressions of the dining room through: 
the use of a variety of colored linens 
Color is the trend today, reported Mr 
Cooney, with the Simtex mills devoting 
30 to 35 per cent of their production to 
colored compared to only 15 per cent 
five years ago. 

Concluding the morning program was 
a talk on “Wine Merchandising,” by) 
Anthony Pisa, wine adviser for Brown: 
Vintners Co., and a wine tasting. 

Following lunch, a round-table dis 
cussion covered such subjects as the 
Radarange and other club problems. 

While the men were learning how t 
solve club problems the women were« 
enjoying a program of their own which 
included a breakfast in one of the 
beautiful private gardens in Kansas 
City, followed by a visit to the famed 
Truman Library, a short time-out for 
lunch, then a visit to the plant where 
Hallmark cards are made. 

Committee members for the meeting 
included: registration and_ publicity, 
Berry Haug, Indian Hills Country Club, 
and Charles Fatino, Milburn Country 
Club; housing and transportation, Har- 
vey Brown, Meadowbrook Country 
Club, and William Dover, Rockhill 
Club; social committee, Miss Dorothea 
Buschmann, Kansas City Country Club, 
Mrs. Virginia Spears, Sherwood Estates 
Country Club, and Ed Fleck, Hillcrest 
Country Club. Members of the educa- 
tional and general program committee 
were Robert Thompson, Carriage Club, 
chairman; Edwin Driscoll, Mission Hills 
Country Club; and Bob Benish, Oak- 
wood Country Club. Mrs. Berry Haug 
was in charge of special favors. 

















Evergreen 


Reported by J. F. McCarthy, 
Secretary 


John Morris, local manager of Hor- 
wath and Horwath accounting firm, was 
guest speaker at the September 14 
meeting held at the Seattle Tennis Club. 
He gave a talk on club operations and 
the uniform system of accounting, re- 
viewing procedure on security controls 
for payroll, food and beverage opera- 
tions. 


William Rorke, College Club, Seattle, 
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wHy MEASURE 
yOUR pLEASURE IN pENNIES? 


Rather remarkable, son’t it, that in sO many of our American 
products the difference between true quality and “just average” can 


literally be measured in pennies? 


Take Miller High Life, for example, ;n comparison with 
Jower-priced beers. Miller High Life, as everyone knows, is a beer 
of unquestioned quality. It is brewed in the world’s finest brewery 
of the very choicest ingredients. Moreover, it is always uniformly 


good because st is brewed only in Milwaukee, the recognized capital 


of fine beer. 


And yet, the cost of Miller High Life when compared with 
average beers is only a few pennies more per bottle or can. Even 
when Miller High Life’s cost 1s compared with admittedly “sec 


ondary” brands, the difference can be measured in pennies. 


Doesn't it make sense to Pay a few pennies more when your 
own personal pleasure and taste are involved? Doesn't it make 
sense to buy the best when the best costs S° little more --- and is 


worth a lot more? 


Discover for yourself that it rarely pays t© measure yout 


pleasure in pennics. Try Miller High Life and put the finest label 


on your table. 





00 


THE CHAMPAGNE OF BOTTLE BEER 






MILLER BREWING COMPANY e MILWAUKEE, wis. 
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To help you 
| sell Miller 
: High Life 
beer... 
SPECIAL > 
MESSAGES. 
like this, 
plus full 

: Color ads, 
will appear 
in Leading 
: MAGAZINES! 
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Everyone sits on the floor at the lavish luau given at the Westwood Country Club, Houston, 
in connection with the Southwest Regional meeting sponsored by the Texas Lone Star Chapter. 
Harvey H. Mann, secretary of the chapter, was host-manager at the Westwood luau. 











Mi!" 


CMAA President and Mrs. Kenneth E. Meis- 
nest are all smiles in their Texas suede jackets 
presented to them by the Texas Lone Star 
Chapter at the regional meeting in Houston. 





Royce Chaney (left), past president of the 
CMAA and manager of the Northwood Club, 
Dallas, presents a certificate to CMAA Presi- 
dent Kenneth Meisnest making Mr. Meisnest 
an honorary citizen of Texas. 


was elected to membership. 

It was moved and carried to submit 
a proposed change to the national by- 
laws, in Article 7, Section 3, which 
reads at present: “Applicants for active 
membership in a chapter shall simul- 
taneously be applicants for active mem- 
bership in the association. . .” The fol- 
lowing addition is suggested: “except 
in the case of any club which has both 
a manager and one or more assistant 
managers. If the manager is a member 
of the association and the local chapter, 
the assistant manager (or assistant man- 
agers) may apply for membership in 
the local chapter without necessarily 
making application for membership in 
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the association. However, to qualify as 
president or secretary-treasurer of a 
local chapter, a member must also be- 
long to the national association.” 

A show of hands indicated that nine 
members were planning to attend the 
national conference to be held January 
25-29, 1961, in Denver. 


New York State 


Reported by Stewart E. Brace, 
Secretary 


The September 12 meeting of the 
chapter was held at Ridgemont Country 
Club, Rochester, with Joseph Doran as 
host for refreshments and dinner before 
the meeting. 

Jack Hearn, Park Country Club, Buf- 
falo, and Mr. Doran were elected to 
membership. 

Announcement was made of the tri- 
chapter meeting with Central New York 
and Albany chapters November 10 at 
the University Club, Syracuse. 


Chicago 


Reported by Ben Waskow 


Attendance at the August 22 meeting 
held at Riverside Golf Club was one of 
the largest of the year. 

Tony Wayne, president of the chap- 
ter, and his wife, Ann, hosted members 
for a delicious steak dinner and an 
evening of entertainment and dancing. 
Golf and swimming highlighted the 
afternoon with cocktails and hors 


d’oeuvres served on the patio overlook- 
ing the swimming pool. 


Toledo 


Reported by Les Pursell, Secretary 


Dale Waterloo of Horwath & Hor- 
wath, club accountants and consultants, 
was guest speaker at the September 
12 meeting held at the Toledo Country 
Club. Mr. Waterloo discussed new ta 
laws applying to assessments, dues an«! 
initiation fees when used for improy: 
ments. 

Richard Sanford, Sylvania Country 
Club, and Robert Southwell, Glengarry 
Country Club, were elected to membe:- 
ship. 

Ted Lewis, vice president of the 
chapter, conducted the business mee’ - 
ing in the absence of President Ed 
Sherman, who was down with the flu. 
Wives of members were invited for tl:e 
cocktail hour and dinner before the 
meeting. 


Badger State 


Reported by W. A. Buescher, Jr., 
President 


Charles C. Benson, the chapter’s first 
president, was host at his club, Mil- 
waukee Press Club, for the September 
19 meeting. There were cocktails and 
dinner after the meeting. 


City of New York 


Reported by Franklin §. Reynolds, 
Secretary 


Treasurer Harry Langdon presided at 
the September 13 meeting of the City 
of New York Chapter at the Drug and 
Chemical Club due to the unavoidable 
absence of both the president and vice 
president. 

Two letters of appreciation were read 
—on thanking the Schoenfeld Co. for 
printing the roster and by-laws and the 
other thanking Harris, Kerr Forster & 
Co. for doing the labor survey at a small 
fraction of the cost involved. A motion 
was also passed thanking Ray Adams 
and his committee for the work done in 
gathering data necessary to produce the 
survey. 


The forthcoming four-chapter meet- 


Wagon Train Application (See Pg. 33) 


G. V. “Jerry” Marlatt 
Flossmoor Country Club 
Flossmoor, Illinois 


I would like to join the WAGON TRAIN in Chicago for the trip to the conven- 


CA incieerincees I will be arriving in Chicago on January ............ I will arrive by: 
Wail... Plane........ i I will need hotel accomodations on Sunday, January 
22nd, for ........ persons. Please have the railroad agent in my city contact m 
immediately............. 

DNV AIS iss 55st snccabs scan sda sasansbunabaesabeauerducasupopecessvesacseeneeis 

TB IN AVADS cxassvucssaospnnctuscnsvovestisaasesecssveesteconsnsecvstasee CUB AP BION crsicuscsssasetss : 
POOP TIRES sesinsssinsnocusvannanvonaaasnunsoeecassehsapenonsnvansacsveves seca HOME: PHONE, ccssccisevcoseves es 
RUN css oa dateutl cies: cuaarecea re eae ee Paonia casa eae POU RANSEDEi (etc ewaiaaadeusyasaesaceecaeeests 
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Here's 
Wonderful 
Wine News 
From 
California 






















3, — 
Live a richer, f i : 
er, fuller life with wines from ' CALIFORNIA 
“ WINE LAND | 
, | = OF AMERICA | 

















More people than ever will buy wine... 


One out of five families (or more), in the United States, may now learn how to 
adventure into a more exciting way of life with wine when they get this booklet 
telling all about the wonderful wines of California. 

This colorful 8-page booklet appears as an insert in November McCALL’S, 
November SUBURBIA TODAY and December REDBOOK magazines. Over 13 million 
copies are being distributed by these magazines, by direct mail and by stores and res- 
taurants. It’s the greatest single distribution of comprehensive information about wine 
ever made to help you sell, and personally enjoy, California wines. 


For copies of this booklet, and for information about California wines and how 


CALIFORNIA wine sano 


Ce 


to sell them, use the coupon now. 








OF AMERICA 
— - 






Rats 


WINE ADVISORY BOARD, Dept. T-51-1 INVASIVE DS chek OP Miedo cess ee 
717 Market Street, San Francisco 3, California 


NAME OF BUSINESG......... 





Please send FREE material, as follows: 


(1 Copies of booklet ‘““The Wine In Your Life” 
(8 pages, size 544 x 7% in.) ADDRESS 


nace ened aiedieibape nar culpaaenten Se a ee 
CO Information: chow to sell wine in restaurants (Available subject to state and local regulations) 
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Head table assignments at Birmingham Country Club Sunday evening went to, from left, Clyde 
Cyphers, John Godfrey, Joseph Carey, James Nick, William Le Pla, John Brennan, Tony Wayne, 
Chicago chapter president, Jerry Marlatt and William Wagner. 


a. 





There were approximately 80 members and guests of the Chicago and Detroit chapters on 
hand for the Sunday evening dinner at Oakland Hills Country Club. 


ing in connection with the hotel show 
in November was discussed and tenta- 
tive plans were announced. A round 
table discussion was held on various 
club subjects. 

The group enjoyed the hospitality of 
Victor Homberg, manager of the Drug 
and Chemical Club, and admired the 
newly remodeled club quarters. 


Detroit-Chicago 


Twenty members of the Chicago 
District Chapter were guests of the De- 
troit club managers on September 25- 
26 for two days of golf, cards, relaxa- 
tion, and just plain good fun. 

Events got off to a friendly start 
Sunday at Oakland Hills Country 
Club, with the arrival of the Chicago 
group by chartered bus. The evening 
was devoted to after-dinner cards and 
small talk, or singing to the piano play- 
ing of Saucy Sylvia, accordianist Bernie 
Vogel and singer Marianne James. 
Caricaturist Sam Fiends was on hand 
all evening to do drawings of members 
and guests. 

Monday the leisurely program called 
for 11 o'clock brunch at Red Run Golf 
Club, followed by golf. For non-golfers 
there was a scheduled boat ride, or an 
afternoon at the races, where the De- 
troit Club Managers’ Handicap was won 
by The Orator. That evening a social 
hour and dinner were featured at Bir- 
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Chicago Chapter President Tony Wayne, Fred 
Bangs and John Brennan, CMAA vice presi- 
dent, watch Charles R. "Chick" Bangs tee off 
to start golf tournament. 


mingham Country Club with Eddie 
Schick, Shirley Bolt and Kim Sheahan 
furnishing entertainment. 

Following a humerous talk by Joseph 
Carey, treasurer, Oakland Hills, and a 
Denver conference reminder by Jerry 
Marlatt, chairman of the Chicago 
transportation committee, golf prizes 
were awarded to Mel Fraccaro, Ravisloe 
Golf Club, Chicago; Charles R. Bangs, 
Chicago Golf Club; Stanley Najdowski, 
Wilmette (Ill.) Golf Club; Lloyd 
Weber, Mayfield Country Club, Cleve- 
land; Howard Rodgers, Indian Hill 
Club, Chicago; John Brennan, Birming- 
ham (Mich.) Country Club; Fred 
Bangs, Orchard Lake (Mich.) Coun- 
try Club; Edward Turner, Country 
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Club of Jackson, Mich.; John Devers, 
Tam O’Shanter Country Club, Orchard 
Lake; R. H. Hatfield, Plymouth, Mich.; 
and Wesley H. Clark, CLusB Manace- 
MENT. 

Special guests, in addition to Messrs. 
Carey and Clark, included President 
Joseph Valdez, Secretary L. A. Bauer, 
John Godfrey, and Pro Al Watrous, 
Oakland Hills Country Club; President 
Anthony Caputi, Pro Frank Metzger 
and Assistant Pro Thomas Sullivan, Red 
Run Golf Club; and President James 
Nick and Pro Ray Maguire, Birming- 
ham Country Club. 

Detroit committees were: general 
arrangements, Mr. Brennan, and Wil- 
liam Wagner, Red Run Golf Club; re- 
ception, Edward Renegar, Detroit Yacht 
Club, and chapter president; housing, 
Clyde Cyphers, Oakland Hills; trans- 
portation, Forrest J. “Red” Large, Plum 
Hollow Golf Club; entertainment, Wil- 
liam Le Pla, who was also chairman o! 
the Sunday evening meeting; golf, 
Charles Haynes, Detroit Golf Club; 
boating, Charles Bartlett, Detroit Boat 
Club; races, Sam Holmes; finance, Mr. 
Devers. 


Metropolitan 


Reported by John A. McCabe, 
Secretary 


The September 26 meeting of the 
Metropolitan Chapter was held at the 
Hampshire Country Club, Orienta 
Point, N. Y., with Peter D’Angelo as 
host-manager. 

The following new members were 
elected: Egon Jorgensen, Great River 
Country Club; Jack Dawson, Bedford 
Golf and Tennis Club; Thomas W. 
Middleton, Westwood Country Club, 
Cleveland, Ohio; Barrett L. Crandall, 
Meadow Brook Club, Westbury; and 
Dieter H. Sturm, Jr., The Tuxedo Club. 

Mr. D’Angelo, chairman of the insur- 
ance committee, reported on his com- 
mittee’s work and the chapter voted to 
increase the chapter dues to help cover 
the cost of the new insurance program. 

The secretary reported that the chap- 
ter rost now totals 132 members. 


New England 


Reported by Beatrice M. Phillips 
Secretary 


The first fall meeting of the New 
England Chapter was held September 
19 at the University Club of Boston 
with Warren Zacher as host. R. Alan 
Cheseboro, president, presided at the 
meeting which was attended by 34 
members and two guests, James White, 
Harris, Kerr, Forster & Co., and the 
speaker, Robert B. Bachman, member 
of the University and Brae Brun Coun- 
try clubs. 

Louis Orgera, manager of the Hyan- 
nisport Club, and Charles Coulton, 
manager of the Harvard Faculty Club, 
anne, were voted into member- 
ship. 

Mr. Bachman, district sales manager 
of Lukens Steel Co., spoke on “How 
a Club Member Looks at His Club and 























STILL GOING STRONG!! 


Month After Month Sales Increase 


Should be of tremendous help to every 
club that serves alcoholic 
beverages. 
























PRACTICAL BAR MANAGEMENT is, as the title sug- 
gests, a practical book. Its pages are not filled with 
vague theories on bar management but with actual 
instructions on HOW TO RUN A BAR and 
MAKE MONEY doing it. To our knowledge 
it is the first textbook on this subject to come 
along in over 20 years. 

No phase of planning, supplying or 
Operation is ignored. It contains in- 
formation on layout, bookkeeping 
and control; on qualifications 

and duties of employees; on 

stocking the bar; scores 

of recipes and the 
glass (illustrated ) 
required for 
each. There 

are also 

visual aids 

in the form of 
blueprints show- 





ing the layout of 
many successful bars as 

well as other illustrations. 
PRACTICAL BAR MAN- 
AGEMENT covers the problems 
facing bars of all kinds. It doesn’t 
matter whether you are running a large 
or small beverage operation, this book 
will prove indispensable to you, because it 
is a book that was written just for you. You owe 
it to yourself and to your club to read this book. 


THE AUTHOR: HAROLD J. GROSSMAN is known to SS Se ae Se ee a ee SSS 
practically everyone in the business of public hospitality. 
His best selling book, GROSSMAN’S GUIDE TO WINES, 
SPIRITS & BEERS is now in 
its third revised edition. Ex- 
perts have gone so far as to 
call it the “‘Bible” in its par- 
ticular field. 

Mr. Grossman is now con- 
tributing editor to SPIRITS, 
BAR MANAGEMENT, PACK- 
AGE STORE MANAGEMENT 


| 
| CLuB MANAGEMENT 
| 
| 
| 
| 
| 
and THE MONOPOLY STATE [] Check or money order in the amount of $5.00 
i 
| 
| 
| 
| 
| 
| 


408 Olive St., St. Louis 2, Mo. 


Please send me your book PRACTICAL BAR 
MANAGEMENT. 


REVIEW. He is retained by 
the National Association of 
Alcoholic Beverage Importers 
to lecture at universities hav- 
ing restaurant and _ hotel 
courses. He is also the author 
of articles in the newest edi- 


herewith. Send postage prepaid. 


[] Send C.O.D. $1.00 herewith as advance deposit. 





tion of the ENCYCLOPAEDIA I) Ee eet ae ar ae eee ae eens Set Ae ee et 
BRITANNICA. The author’s background and _ experience 
make PRACTICAL BAR MANAGEMENT both profitable 
and easy-to read. - Address sscnbdheesdsdsuscdacesssecuksbadecsescesededcusensengansbansdesecieanoceueneeted 
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OLD SMUGGLER. Light in body—delicate in flavour—and developed 
with patience and scruple, Old Smuggler is truly the ‘‘Fashionable 
Scotch.” Ask for it by name next time. You will be richly rewarded. 


IMPORTED BY W A. TAYLOR & COMPANY, NEW YORK, N. Y 


86 PROOF 











Serve HOT Plated-Up Meals to 
Banquet Guests . . . with HOT-SERVE 








Bt CO., INC. 


Dept. 2, P.O. Box 163, Arlington Heights, IIlinois 


Conveying 
Cabinets 


One man can convey up to 
120 plated-up meals’ from 
kitchen to banquet hall in an 
easy-rolling stainless steel 
HOT SERVE cabinet: hold 
there until called for (an 
hour or more); then serve 
appetizing fresh and hot ito 
your guests ... with fewer 
waiters, too! Models avail- 
able with plate capacities 
from 48 to 160 


Investigate HOT-SERVE cab- 
inets today by calling your 
dealer or writing for our 
catalog. 





THESE Bape Ld CLUBS USE 

OUR EQUIPMENT: 

Friars club New York, 
¥. 


Svithiod Tie Club, 
Chicago, Ill. 
Piedmont Driving Club, 
Atlanta, Ga. 
Overseas Press Club of 
America, on New York, 
Y. 


Chevy P Mh Country 
Club, Wheeling, IIl. 
Saint Paul Athletic Club, 
St. Paul, Minn. 
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| Garrison, Md. 


Its Manager”. Mr. Bachman’s speech 
showed his keen insight on the prob- 
lems of clubs and a member's view- 
point of a club. 

A vote of thanks was given Mr. 
Zacher for his hospitality and the meet- 
ing concluded with a delicious buffet 
prepared and served by Mr. Zacher’s 
staff. 


Peninsular 


Reported by Alfred Schiff, 
Secretary 


The September 19 meeting of the 
Peninsular Chapter was held at the 
Spring Lake (Mich.) Country Club 
with Lowell L. Hecht as host. 

President Frank Macioge gave a briet 
progress report of the meeting held at 
Lansing which was attended by six 
chapter presidents and representatives, 
and Bruce Matthews gave a_ brief 
resume of the activities of the regional 
conference at Michigan State which 
eight chapter members attended. 

Walter S. Pattison gave a report for 
the entertainment committee and _re- 
minded members of his request for 
maps of their respective cities showing 
the location of their club. 

The annual meeting will be held at 
the Century Club, Muskegon, on No- 
vember 28. 


National Capital 


Reported by Raymond J. Kyber, 
Secretary 

The National Capital Chapter was 
graciously entertained on September 19 
by Ed and Marianne Furedy at the his- 
toric Green Spring Valley Hunt Club, 
Cocktail and dinner 
music supple mented fine food and serv- 
ice. 

President Jacques Aimi read to the 
general membership the action taken 


| by the board in reference to the new 


| concentrate 


ruling regarding accepting managers of 
privately owned clubs. 


Central Pennsylvania 


Reported by Conrad Medina, 
Secretary 


Ernest Koves, former chef of the 
Hotel Astor, New York, now vice presi- 
dent of L. J. Minor Corp., Cleveland, 
Ohio, was the principal speaker at the 
meeting held at Berkshire Country 
Club, Reading, with Robert F. Mac- 
Dermid as host-manager. Mr. Koves in- 
troduced a brand of soup bases and 
sauces. 

There was a board of directors meet- 
ing at 5 p.m. with refreshments after- 
ward. The membership went to the 
Wyomissing Club in Reading for din- 
ner, the meeting and an educational 
program. The educational program was 
sponsored by Felix Spatola & Sons of 
Philadelphia. 

The November meeting will be held 
at the Country Club of York, Pa., with 
Paul F. Donnelly as host. The date has 
not been determined. 
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Southern California 


Reported by Frank T. Sherwood, 
Secretary 

During the September 12 meeting 
held at Montecito Country Club, Santa 
Barbara, CMAA Director Charles Err- 
ington presented the new charter to 
President Harry Masterson of the new- 
ly-formed Santa Barbara Chapter. 

This outing, to which wives are in- 
vited, has become an annual affair. Ac- 
tivities started with an appealing buffet 
at noon, and swimming, golfing and 
yachting in the afternoon. 

Everyone gathered at the club in 
the evening for refreshment and a din- 
ner-meeting. Entertainment included 
vocal renditions by Mrs. Patton of the 
News Press and our own Pat Sheeran. 

Hosts and hostesses for the meeting 
were Mr. and Mrs. Roy Smith, of the 
host club; Mr. and Mrs. Harry Master- 
son, University Club, Santa Barbara; 
Mr. and Mrs. Dick Hecker, Santa 
Barbara Club; and Mr. and Mrs. Joe 
Schneider, Valley Club of Montecito, 
Santa Barbara. 


Roman Party 

(Continued from page 23) 
and baked halibut. Clusters of grapes 
and currants, shading from lavendar 
to violet, were entwined temptingly 
around golden uprights. Wicker baskets 


and copper vessels overflowed with col- 
orful fruit, and wooden trays of as- 
sorted nuts-in-the-shell were kept with- 
in easy reach of every reveler. 

Carrying out the buffet-banquet 
characteristic of Roman feasts, the Vine 
Room of the Villa Jardinera Dieu 
offered further eye-appealing  selec- 
tions: tidbits of beef sirloin marinated 
and broiled on a skewer; saltimbocca 
of veal on a bed of risotto; fried 
scampi of the Adriatic Sea; spinach 
noodles a la burro, all with appropri- 
ate accompanying sauces. As guests 
helped themselves they were faced 
with the decision between Greek vege- 
table salad, Nicoise salad or Neapolitan 
salad; marinated artichoke hearts, Jardi- 
niera; antipasto, pepperoncini; Italian 
oil cured olives, Cici beans, cucum- 
bers; and individual loaves of garlic 
toasted Italian bread. Imported Italian 
cheeses were featured for dessert, in- 
cluding tangerine shells filled with a 
sweet salad of grapes, Bel Paese, Gor- 
gonzola, and Provolone, Cassata Sicili- 
ana and Tortoni. 

A fountain of Venus was set up in 
the dining room and adjacent to this 
was a pool dotted with lotus blossoms 
and stocked with Colorado mountain 
trout, highlighted by a sparkling cas- 
cade. 


Entertainment featured special per- 








Club members travel-minded ? 


formers from a Roman court, including 
Nubian slave girls. One of the enter- 
tainers had a trick horse, and with his 
lyre and soft ballads delighted guests 

with a Roman minstrel performance. 
At the end of a memorable evening, 
Caesar’s guests bade a fond Avivederci 
to the emperor and to each other. 
Members already are talking about the 
club’s extravaganza planned for 1961. 
a8 


Visits Packing House 

King Frederick IX of Denmark (in 
admiral’s uniform) is shown inspecting 
the packing plant in Randers, Den- 
mark, recently where Bauer Danish 
ham is packed. The ham, which is one 





of Denmark’s most competitive export 
products, is cut from lean, grain-fed 
porkers and is precooked. For more in- 
formation write Dept. CM, B.N.S. In- 
ternational Sales Corp., 52 Broadway, 
New York 4. 


here’s HOW TO PLAN GROUP TOURS 


ASK Mr. FOSTER FIRST: Group travel is carefree, it’s fun, and it 


means amazing savings. Ask Mr. Foster Travel Service is at your command 
with wonderful group tours of the Caribbean, Europe, Hawaii, and 


even simple out-of-town visits. 


We handle all the details—transportation, lodgings, itineraries, extra 
services you may want, and then we pass the savings on to you. About all 
you'll have to do is pack your bags and stand ready for pleasure. Just 


Ask Mr. Foster first! Let us be your club travel agent. 


WHERE’LL IT BE? CLIP HERE AND MAIL TODAY 


ASK Mr. FOSTER teavci service 


STANLEY EISMAN A. P. VILLAIN 
510 West Sixth Street 


Los Angeles 14, Calif. 


200 South Michigan Ave. 
Chicago 4, Ill. 


THomAS C. ORR 
30 Rockefeller Plaza 
New York 20, N.Y. 


Send me further information and suggested itineraries on your Club Travel Pian. 


Club Name 
Address 
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Holiday Wrappings for Club 


A gain this year CLus MANAGEMENT 
presents a roundup of the gift pack- 
agings available from beverage and 
food firms. In states where it is legal, 
clubs are doing a big business in these 
gift items during the holiday season— 
and many of the more popular pack- 
ages are presented here. 





Stitzel-Weller announces that both regular fifths and pint Fitz Pocket 
flasks will be available for the gift season in Luxury Gift Wrap. In 
the center, the hospitality decanter features classic simplicity of 
design with a decorative golden band fused on the neck to conceal 


a 





A host of gift items are available from Brown-Forman. At left is 
the green foil gift wrap for Early Times containing authentic color 
reproductions of old time locomotives. In the center is the Old 
Forester gift decanter set on a broad base with fluted fins tapering 
to a cylindrical body topped by a wide, gold metallized closure. At 
right, Usher's "Green Stripe" Scotch is packed in a tartan gift-wrap. 
Other B-F products and imports packaged for the season include 
Clicquot Champagne, Cruse wines, and Bols liqueur. 





For 1960, Canadian Club from Hiram Walker is gift wrapped in 
gleaming embossed foil featuring names of the 87 lands where 
Canadian Club is sold. In the center is Walker's deluxe decanter 
with a slightly concave treatment on its four sides for ease of 
handling as well as beauty. At right is the foil laminated and heavily 
embossed carton in the unusual tree design for H-W cordials. 


Gift Shops and Counters 





Sexton presents this attractive gift box for the holiday season. Each 
box contains a Hall china teapot and four cartons of 48 Sherman 
individual tea bags. Shipping weight is three pounds per box. 


This strikingly different 
gift carton is being used 
this year by Jack Daniel 
Distillery to package its 
Jack Daniel's Black La- 
bel bottle. 








From Julius Wile Sons comes the new gift decanter for Peter Dawson 
Scotch. In the center is Bollinger champagne in its own wooden 
caissette and at right is the new red and gold gift package de- 
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This is a book of which the author, Charles Finance, 
and the publisher can be justly proud—the author be- 
cause it represents his years of international experience, 
displaying his artistic ability in catering as well as photo- 
graphy; the publisher because we are so fortunate as to 
bring our readers this very beautiful and useful book, 
sorely needed by the industry. We offer it with confidence, 
knowing that it will prove a great boon to the catering 
industry which the author and we so proudly serve. 


Step-by-Step Procedures 


There are many excellent step-by-step procedures in the 
book—in photographs fully explained in the text. These 
are in such detail that even the novice may follow them 
and feel sure that the result will be satisfactory. 


Among these series of illustrations, some with eight or 
nine in such series, are: Preparation of a Cold Whole 
Salmon, Preparation of Salmon Mousse, of Salmon Filets, 
of Lobster, of Cracked Crab, of Galantine of Capon or 
Turkey. On the latter there are nine illustrations showing 
the basic preparation and many more showing various 
platters with different garnishes. The same thing is true 
of the Preparation of a Suckling Pig and of Chaudfroid 
of Capon. 


There are illustrations of several trays of canapés show- 
ing various arrangements, some with center pieces, some 
without. There are also many illustrations of individual 
canapés as well as hors d’oeuvres, both hot and cold. 


The chapter on decorations shows dozens of ways of 
beautifying food with the simplest of materials—cucumber 
and tomato skins; sliced cucumbers; the leaves of leeks, 
onions, and chives; radishes and olives; a rose made from 
smoked salmon, and many others. 


There is also a section on napkin folding with illustra- 
tions. 


The chapter on Salads contains 126 salad suggestions and 
more than 50 illustrations. 


Book Department, Club Management 
408 Olive St., St. Louis, Mo. 


Butfet Catering 


by Charles Finance 














| by Charles Finance 


b 
Bases 


The Author 


Charles Finance has won a long and distinguished 
list of awards both in Europe and America. In ad- 
dition to his work in Europe he has served as Exec- 
utive Chef at the Balmoral Club, Nassau; for West- 
ern Hotels in San Francisco, Palm Springs, and Los 
Angeles; at the Caribe Hilton the Greenbrier, and 
the Ridglea Country Club, Fort Worth. He has 
served as Professor of Culinary Art in the Swiss 
Hotel School in Lucerne; in schools in Copenhagen, 
Oslo, and Helsinki; and for the Insular Government 
in Puerto Rico. He was the first man to lead an 
American Culinary Team to the Culinary Olympics 
in Switzerland where his team took top honors. This 
book offers ample proof of all the “know-how” ev- 
idenced by the foregoing. 


Please send BUFFET CATERING @ $12.00. (Orders outside U. S. or possessions must carry 45 cents postage.) 


rere eects Enclosed is check to cover. (Postage is prepaid on such orders except outside U.S.) 


select areal Please send C.O.D. Enclosed is $1.00 for deposit. (C.O.D. orders only possible in U. S. or possessions.) 







Be cae aedy sce aera a  e sss ice ee ee 
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King Kutter 


COMMERCIAL FOOD/VEGETABLE CUTTING MACHINE 








signed for B and B. Other J. W. imports for the holiday season in- 
clude Dry Sack sherry, Benedictine, Deinhard wines, Chason sparkling 
burgundy, Cateau Ste. Roseline wine and Villa Antinori wine. 











Be 
re 
Se 
ry 
5 cutting cones are GIVE YOUR SALADS AND OTHER 
nickel-chromium 
plated. The best! FOODS THAT MASTER-CHEF’S — National oo age ed — — cake in a a 
. tyle nnister avai i i . Fini i 
TOUCH (with half the work) eal. black and cond. ye Shy aus en dale > Sages “ 
Clean, fast, uniform, juice-retaining used as a cookie cannister, a sewing basket or the top can be used 
cuts of any firm food or vegetable as an attractive wall plaque. 
make eye-appealing, taste-tempting 
servings. For delicate salads to robust ‘ 
casseroles, King-Kutter speeds prep- h 
aration . . . saves work. Rugged, solid o 
aluminum with nickel-chromium, and c. 
guaranteed 10 years . . . King-Kutter 
is sold with a money-back satisfaction 
guarantee. Regularly priced at only 
$15.95 to institutions and commercial 
kitchens. 
INSTITUTIONAL* DISCOUNT 
The regular low institutional price of 
King-Kutter at $15.95 represents the 
best values in food appliances. Now, 
direct from the factory, you can buy 
this heavy duty, lifetime-service King- 
Kutter at the substantial additional in- Heidsieck Dry Monopole champagne is available from Van Munching 
stitutional discount listed below: for the holiday season in a special two-bottle gift carton and extra 
dry splits are elegantly packaged in a large gift carton. Van A 
SHREDDER Munching also is packaging its Queen Anne Scotch and Old Gentry R 
*EXTRA 20% OFF gin for the holidays. ° 
Recommended ALLOWED ONLY P 
. dj I\ 
“ihaene oon TO CHURCHES, 
Consultant: SCHOOLS, CLUBS 


“For superbly profes- 
sional results in fast, 
easy preparation of 
more appetizing, more 


To equip your kitchen 
with King-Kutters at 
only $12.76 (net) each, 





eye-appealing salads and other vegetable 
dishes, | wholeheartedly recommend the Kitchen- 
Quip Food and Vegetable Cutter for home and 
institution.” 


use coupon below: 










ATTACH TO 


—MARY LAWTON WRIGHT M.O. OR CHECK 


FOODCO APPLIANCE CORP., Dept. C 
SUB. of KITCHEN-QUIP, INC., WATERLOO, IND. 


King-Kutter(s) at $12.76 (each) 





Gentlemen: Please ship postpaid 




















for institutional kitchen use. ___ Check or __ M.O. enclosed. No. C.O.D. 

please. 
DATE = 

NAME — incitinhimmmaieimia — 

INSTITUTION____ ———___—____—_ " we H 
The “bold look" is being featured by Meier's Wine Sutin this S 
year in its gift packaging. Shown here is a carton featuring two- ee 

ADDRESS fifths of champagne as well as a carton for individual champagne p. 

| gifts. Colors are combinations of bright pink and black, charcoal! - 

POST OFFICE STATE | gray and contrasting red, and light green and dark green. 
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100% SCOTCH WHISKIES, BLENDED 86.8 PROOF—IMPORTED BY CANADA DRY CORPORATION, NEW YORK.N. Y. 


Johnnie Walker 
is what 
they prefer 









Beefeater Gin from Kobrand is featured in a colorful carton that 
reproduces the bottle on the front panel. Robertson's Yellow Label 
Scotch is offered in a handsome yellow carton and Taittinger cham- 
pagne is presented in a strikingly designed gift box in full color. 


Lag i Ste yaa 
a . 


TAYLOR : oe 


A number of Taylor New York State wines are packaged for the 
holiday season. Included in the distinctive gift array are the lines 
of sherry, port, rose, champagne and burgundy. Color scheme on the 
cartons is burgundy, gold and black. 








A distinctive gift package marks Haig & Haig Pinch imported by 
Renfield. In the center is the pre-wrap gift carton for Cointreau, one 
of 20 liqueurs featured by Renfield. At right is Gordon's Gin in its 
gift carton. Other Renfield imports packaged for the season include 
Haig & Haig Five Star, Piper Hiedsieck champagne, King William 
IV and Remy Martin cognac. 





And their loyalty is a rare and wonderful thing. 
For no Scotch anywhere has such a loyal following, 
a following that grows each year with the help of 
the biggest, broadest Scotch promotion in 50 
states! 17 leadership magazines, outdoor spectac- 
ulars, major market newspapers. All remind your 
customers there’s never been a 
more popular pair than smooth, 
| mellow Red Label... rare, distin- 


Heublein presents many products for the gift counter including | guished Black. Stock them. Sup- 


Smirnoff's holiday package, left, which is in a hexagonal shape in colors | . = 
of a blue, mauve o gold, and Harvey's Bristol Creme in a | ply them. Pouring sill cial 
package featuring a disfinguished old sailing vessel on one side and 1 

@ reproduction of the Harvey's bottle on another. veying, you get the profits. 





BORN 1820 
- +. still 
going strong! 
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When the Best costs you Less... 


DOUBLE 


BOILERS € 


BAIN MARIES 


MEASURES 


we 
Chef-Styled Aluminum Ware! 














ITEM NO. QTS. PRICE NO. QTS. PRICE 

3104 4 $10.80 3216 16 $25.95 

3106 6 11.90 3221 21 29.20 

hence 3109 9 17.50 3225 25 31.60 

Flat Bottom Inserts ait 4 4 3236 36 54.70 
Co A SEE SR he A Se SS A LY LS A SS A se Soe ee ee ce — 

| Rie Fe 

507-A 7 ~—«580 | 548A 4827.40 

MIXING BOWLS | 30787 3a 
a (Also available with handles.) 
=) lie te 
- -A 

2003-A 3 2.85 2016-A 16 9.75 

BAIN MARIES 2004-A 4 3.45 2024-A 24 12.25 

2007-A 7 4.90 2036-A 36 20.70 
nee es nme nee meine ere eee ce em ee ee ee een ne ee ce ee ee 

1100% Y, $3.00 1102 2 $4.60 

MEASURES 1101 : 1 3.45 1104 4 5.95 


Featuring Exclusive Internal . , 
Bead For Easier Cleaning (Rimless measures also available.) 


ee ae ee ae ee ee 


’ i 
. ij 1826-B (Closed Bead 
\e BUN PANS Wire eee 


+ 1826 (Open Bead) 





17%" x 25%" x1" —- $5.65 























173%” x 25%" x 1” 5.65 
S =~ Prices 


COMPARE THESE QUALITY FEATURES... 
slightly (Ne . 
higher e Heavy duty, hard aluminum alloy for rugged, 
west of the practical service . . . fast even heat distribution. 
ockies. x a = 
e Abrasion and corrosion resistant. 


e Rounded corners for quick easy cleaning and 
maximum sanitation. 


e Extra strength and thickness at tops and bottoms, 
extra thick edges. 


Write today for catalog. 
HARLOW C. STAHL CO. 1389 E. Jefferson Ave., Detroit 7, Mich. 


COMMERCIAL ALUMINUM 


COOKWARE 





Four popular Leroux cordials are gift-packaged in bright colors and 
| smart design. They include Creme de Menthe (green), Cherry 
| Karise, Blackberry Flavored Brandy, and Creme de Cacao (brown). 





| At left is the classic decanter for Seagram's 7 Crown featuring taper- 
ing lines and a fluted base with a tapered and fluted glass stopper. 
At right, sheathed in luxurious royal blue silken finish wraps, Sea- 
gram's V.O. gift package is accented by the interwoven red sash 
| encircling the box. 








| Great Western is offering a special assortment of gift boxes for holi- 
| day giving. This year marks Great Western's 100th Christmas. In the 

photo from the left: the four-fifth quart bottle of champagne; the 
| four-split gift box; and the magnum size gift box. 


. ¥ 


. 
5 * oa 
PORCARTER 





| Three products from National Distillers for the season are the "royal" 

| decanter for Old Grand-Dad, the prewrapped decanter for Old 
Taylor 86 proof, and the new decanter for Bellows Partners Choice. 
All three decanters were designed under the supervision of Count 
Bernadotte of Sweden. 
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Federal Tax Calendar 


for Clubs 
Prepared by Horwath & Horwath 








November, 1960 


15—Withholding tax and Federal Insurance Contributions 
Act tax: The sum of tax withheld from wages during 
October, 1960, and employe tax and employer tax 
under the Federal Insurance Contributions Act for Oc- 
tober, 1960, if more than $100, payable to an authorized 
depositary. Return on Form 450. 
Exempt corporations: Information return on Form 990 
due from certain exempt corporations with accounting 
periods ended June 30, 1960. 

30—Excise taxes: Tax on membership dues, initiation, trans- 
fer, and assessment fees, admissions, and other excise 
taxes for October, 1960, if more than $100, payable 


to an authorized depositary. Return on Form 537. 


December, 1960 


16—Withholding tax and Federal Insurance Contributions 
Act tax: The sum of tax withheld from wages during 
November, 1960, and employe tax and employer tax 
under the Federal Insurance Contributions Act for 
November, 1960, if more than $100, payable to an 
authorized depositary. Return on Form 450. 
Exempt corporations: Information return on Form 990 
due from certain exempt corporations with accounting 
periods ended July 31, 1960. 

31—Excise taxes: Tax on membership dues, initiation, trans- 
fer, and assessment fees, admissions, and other excise 
taxes for November, 1960, if more than $100, payable 
to an authorized depositary. Return on Form 537. 





WILLOW BROOK COUNTRY CLUB 
Tyler, Texas 


The planned menus at Willow Brook come about in this 
way: We try out our new food ideas first on the buffets. We 
again offer them on a daily printed menu, put aside those 
which seem most successful and present those to members 
planning parties. These are further distilled in discussions 
with waiters and the chef and finally we arrive at the 
menus that are the most popular—and these are printed as 
our “special menus.”—Mary Canfield, manager. 


Today’s Special Menu 


California Salad Bowl 

with Julienne of Ham, Turkey and Cheese ................ 1.50 
Charcoal Broil Hamburger de luxe 

special prime Ground MERE .........c.cccressessccsescescesessees 1.25 
Texas Style Breakfast 

Two Eggs any style, with strip bacon, ham, 


aneh Cangcian DAGON: tOASE cicccccccscccccecsocsessccecccceeses 1.85 
PGQDStGR RATS PD AVOO IN. <. ccccassvesonvasssssetadsevcseuctissccceinz-ncescese eee 
PURINE ODD eisiiciessiciiiiinctahictiaailninascusancinsicest ee 

From the Broiler: 
Stockyards Prime Meats 
8-oz. Sirloin Strip Minute Steak ...............ssssssessssseseees 3.00 
2 NOE 
Siel Oath: SeCa ler BO OE ossend vccavenecatcieessetescuntabcaccectereaepeeee ROMA 





STUBORG BREWERIES, LTD., COPENHAGEN, DENMARK, U.S. REPRESENTATIVES: DANISCO, INC.,N.Y. 4, N.Y, 





COPENHAGEN | 
DENMARK 








THIS IS NO EMPTY PROMISE. THAT EMPTY GLASS IS 
FULL OF SALES POTENTIAL. MILLIONS OF FUTURE 
TUBORG CUSTOMERS WILL SEE IT IN FULL COLOR ALL 
YEAR LONG—IN GOURMET, ESQUIRE, HOLIDAY, SPORTS 
ILLUSTRATED, U. S. NEWS AND WORLD REPORT! A TOTAL 
OF OVER 20,000,000 READER IMPRESSIONS! IT’S PART 
OF THE BIGGEST TUBORG CAMPAIGN EVER, A CAMPAIGN 
INTRODUCING THE BEST OF THE IMPORTS TO AMERICA’S 
MOST INFLUENTIAL AUDIENCE. ITS PURPOSE: TO DEVELOP 
A BIGGER MARKET FOR COPENHAGEN’S TUBORG BEER 
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LEADING TEXTILE COMPANY 


Aunausces Development 


DISPOSABLE 
CLOTH TOWELS 


TT 


YOU A 
RE INVITED TO TRY ONE OR ALL STYLE 
s 


DESIGNED FoR 


HAND TOWELS 
WIPING 


Pomc 
| USTING 
RSVP FOR SAMPLEs ¢ INFORMATION 
CHICOPEE MILLS, INC. 
47 WORTH ST.,_N. Y. 13, N. Y 
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ANY OTHER TIME? | 


Make it a memorable fun fest with “all 
the trimmings!” The finest advertising 
you can have is a guest who has had a 
good time. Depend on DON for a com- 
plete, colorful selection of ... 


Favors, Noisemakers, Horns, 
Balloons, Souvenirs, Hats 


Add these funmakers to your holiday 
parties, banquets, birthday and anniver- 
sary celebrations, tributes and retirement 
parties. But party favors are only a few 
of the 50,000 items sold by DON. Also 
consult DON for linens, silverware, 
glassware, china, cutlery, kitchen utensils 
and equipment. 


Satisfaction Guaranteed ... 
or Your Money Back. 


WRITE Dept. 4 FOR A DON 
SALESMAN TO CALL. 


GENERAL HEADQUARTERS—2201 S. LaSalle St.—Chicago 16, III. 
PHILADELPHIA 


Branches in MIAMI 








Sriiis OPO MOGs... sescessecovesess tr eatcnsssneccecesesscscseegnaganed 4.25 


ES NA UES oes sana esecece sans caeooxe tea tiusecceeasteascaveauenee 3.50-4.00 

Race er etNe PRAISE PAE cosas ck se onascosnssersces<ceseaceocevhucsete 3.50 

English Lamb Chops, with Jelly .........ssscsesesesesseereereee 3.75 
And : 


Special Double Sirloin Stockyards 
Prime Steak, enough for two people ........seeeeees 
The above with baked potato and tossed green salad 
Tea or Coffee 
Ask for the Dessert Cart Specialties 
No Substitutions 
Bon Appetit 


77 
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Today’s Planned Luncheons 


Appetizers 
Vichyssoise Demi—Consomme—Tomato Juice 


Salads 
Tossed Green Heart of Lettuce 


Entrees 

Glisclce nT Salad Gate 6G kori Aas cccesecentebrsessaeee pass 
with fruit in season 

Palmsetta Shrimp Salad ...................ssssccssesssssesesssesseseess 2.25 
cold vegetables 

Sout T ar IC OID. es ocs scseh Sokvaccessssescesnecceedecesseassaes 2.50 
broiled peach half Camfilo 

GUC Si ILIVeTS ORUEO SEE: saccsescccecdecsstscsccstcesccecosesovsnavenvecs 2.50 
with apples Cipango 

Broiled Sirloin Steak A La Minute ................cssscseecesesees 3.00 

Rib Eye Steak, 12 02. ..........ssscccsssscsssressssssssssessessssssenestbs 7E 

MAaPOGECT:  GUAIS, UD AEAEMD cceccssvaecsdevscectexsascovenscssnacitovcaperecets SD 

Breast Of CHICKEN TRAWAMAN ocscsccscsscssevecckecessncsscnsseonseesees 2.50 

Vegetables 


Green Beans—Shoe String Potatoes 


Desserts 
Choice of Ice Cream or Sherbet 


Beverages 


Coffee—Tea 
Ask for the Dessert Cart 
Bon Appetit 


Today’s Special Planned Menu 
Appetizers 


Consomme—Vichysoisse 
Tomato Juice—Vegetable Juice—Soup du Jour Demi 


Filet Mignon 


CUNO, THBIE seinesspascsnsrinnsasscerersseceresesosvssersionvenceensenreseen 2.75 
Half Chicken (Broiled or Fried) 

NINE IIR nsicisccheconciccincioesnsncsstsninsnscvenssntnesiesuansonnventonin 2.50 
New York Prime Sirloin Strip 

(OURAGID TINS sespsssesscaneeavcnsisesenasovsysonsesescasosunasenedeovonnsessss 3.00 
New Orleans Shrimp Platter 

RMA ERUPT GARR oes ce cc iy sce ia Sa eisa eye a seucon sotss tassecvoeanezaas® 2.50 
Colorado Rainbow Trout 

TU, Scesssntntebectininschensiscireiinivancenbencieieietiidaad 2.50 
Italian Dinner 

NRAbTA Mie MEADE GANIC veces ca scsconssseasscessesescscoasseabsessuans 2.25 
Crab Louie 

i I iil tacinincciicvcennsiniiecsiiaizemsianieasaniian 2.75 
Country Style Veal Cutlets 

GRO) siciisnnserseconssinenenpinianinanuseinsonsiniccesnnshsnesannineetansnnesetie 1.75 
Cetra A Tn Tilt Tie Oe ais sis ensniciewcccessccssnsssaneinesces 1.75 

Salads 


Tossed Green—Grapefruit and Avocado—Head Lettuce 
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Vegetables 
Long Branch Green Beans—Baked Potato 


Desserts 
Sherbet—Ice Cream 
Ask For The Dessert Cart Special Assortment (35c) 
Bon Appetit 


UNIVERSITY CLUB 
Portland, Oregon 


Crabmeat Cocktail ..... 
Shrimp Cocktail 


Oyster Cocktail 


Appetizers & Cocktails: 
Chilled: Juices -<.cscsccessss 20 
Fruit Cocktail .............25 
Seafood Cocktail ....... 65 

2.00 Luncheon Steak 
Choice of Soup 
Broiled New York Cut Sirloin 
Whipped Potatoes Buttered Asparagus Spears 
Beverage 


2.00 


Chef's Choice Today and Every Monday ........ 
(Includes Soup and Beverage) 
Beefsteak Swiss Style 
Whipped Potatoes Sweet Garden Peas 


Egg Salad Sandwich with Crisp Chopped Bacon, 
Shoestring Potatoes and Beverage .......s...ssccseeseeeeees 

Chicken Giblet Fricassee with White Rice and 
Beverage 

Soups: 


Hot Consomme French Onion 
Salads: Cottage Cheese Tossed Green Green Goddess 
Entrees: (Include Soup or Salad and Beverage) 
Grilled Calves Liver with Fried Onions, Long Branch 


Potatoes and Asparagus Spears .........scscssssseeseeseersees 50 
Breaded Pork Cutlet with Spiced Peach Garni, 

Whipped Potatoes and Sweet Garden Peas ............ 1.40 
Barbecued Spare Ribs with Spiced Crabapple and 

Bond Gram White: Rie6 sc cissicsisccessceiscess cocacscoccecasastes 1.25 
Cold Buffet: (Includes Soup and Beverage) 
Sliced Cold Roast Beef on Rye Toast, Horseradish 

Sauce and Shoestring Potatoes ............scsscssseeseeees 1.35 
Clubhouse Sandwich with Potato Salad ........... eee 1.35 
Shrimp Salad a la Louis, Hard Boiled Egg and 

RN SE eciniisiinccacuainaraaacaaiokabidibiennnisteniens 1.35 
Chicken and Calavo Salad, Hard Boiled Egg and 

MOWIGUED:  SHOGS icccsvevcdecssssvcsvacsetauceecarstenveneetocxesdsereeieteaee 1.35 

Desserts: Cheeses: 

INN TOE sisecnsencecnninni a  Seanannnae 50 

PE Se icnngiiternces bo 50 

Jello, Whipped Cream ...25 Roquefort ...........cccseeeee 50 

BOER AIS: cds tavavieaséscconteseceres OD  CHEGGAE. eiicceiicicestcene 40 

SS MMOMOS cscittaccsiviecsestaeeses Ct (SWUNG cocessetecn ccs coducetvadeeee 40 

SHOR GEL el ssictcssscissecesecasvess BO | NQOUD sia ses.siccciecscicctsetvorees 40 

Kee Grea x scisiacevsiecs TD SI: kcicsicueicicbinl 40 








Subscribe to 
CLUB MANAGEMENT 


for your club lounge 


Let your members see the national 
magazine for club executives . . 
$3 for One Year 


Write: Club Management 
408 Olive St. 
St. Louis 2, Mo. 
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” HERE IS 


WHY YOU GET MORE 





Most efficient operation of any disposer 


; Many models...the right one for your specific needs 
| whether large or small 


Rugged construction for years of trouble-free service 


. Designed and built by the manufacturer 
of reduction equipment since 1885. 


Reasonably priced. Write for Bulletin No. R-124. 
If possible, state number of meals you serve per Setting 
for our recommendation of proper model. No obligation 


GRUENDLER 





ue 


CLUB MANAGEMENT MEMBERS 
REPORT INCREASED PROFIT$ 
FROM THEIR FIRST ORDER! 


CLUB MANAGEMENT MEMBERS 
NOVEMBER SPECIAL! 


4!/, lb. bowl of new, exciting Saber 
Club Cocktail Natural Cheddar 
Spread with Champagne; 2 lbs. of 
imported thin sliced German 
pumpernickle, $5.95 ppd. 


THE FAMOUS "CHEESE-OF-ALL-NATIONS 
HOSPITALITY PROGRAM" FOR 
YOUR COCKTAIL LOUNGE OPERATION 


SPECIAL $25 PLAN EXCLUSIVELY FOR 
CLUB MANAGEMENT SUBSCRIBERS 


We send you our nationally advertised GOURMET ASSORTMENT 
of 12 exotic imported cheeses—a generous weekly supply. We 
also include suggested display plan, attractive descriptive identi- 
fication cards and colorful little flags of all nations. 


Write, ‘phone or telegraph Phil Alpert TODAY! 
Ask for our FREE 1961 CHEESE ENCYCLOPEDIA, 


listing more than 500 varieties. 


CHEESE-OF-ALL-NATIONS 


235 Fulton Street, New York 7, N.Y. 
REctor 2-0752 

















| 
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IMPORTED 

FOOD 

SPECIALTIES 

AND CANNED MEATS 

FROM ALL OVER THE WORLD! 


| For every occasion, for all your needs, ! 

. . serving fine clubs and institutions | 
| throughout the United States. Please | 
| consult us and be assured of prompt | 
| and courteous attention. 


Importers of Bonavita Brand 


Our 72 page catalog available for all your needs. 


CLUB AND HOTEL MANAGERS: WHEN IN N.Y.C. PLEASE VISIT 
OUR SHOWROOM AT OUR EXPENSE. YOU'LL BE GLAD YOU DID. 


Liberty Import Corp. 


105 Hudson Street, New York 13, N. Y. @ WaAlker 5-6150 
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SONS & CO INC 
NEW YORK N Y 














BOLLINGER 
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Is There An Ice Rink 
In Your Future? 
(Continued from page 34) 


supervision the rink can be operated at 
a break-even point financially. 

However, let’s review the cost of in- 
stallation, the cost of equipment, the 
manpower to operate it and the labor 
involved to maintain our rink and see 
if there could be an ice rink in the 
future of your club. 

Our portable rink cost $84,000 in- 
stalled. This included the rink, cooling 
unit, pipe connections between unit and 
rink and for water, which in our case 
was considerable because the cooling 
unit had to be located near our air con- 
ditioning tower, more than one hundred 
yards from the location of our rink 
Incidentally, a cooling tower is a must 
for economical operation; otherwise the 
water bills would be very high. The 
tower recirculates the water used in our 
coolers. 

Our electric bills for running the 
entire operation last year averaged $800 
a month, or $30 for each operational 
day. This can be shaved somewhat with 
more judicial use of the cooling unit. 
This year, for example, when weather 
permits we will turn off the unit to 
save on power and on the build-up of 


ice. 


It requires a crew of three with a 
payroll of $1100 a month to operate 
our rink. We bring in one man at 7 a.m. 
each day to get the rink in shape. Later 
the other two men report. A man must 
be assigned to the entrance when large 
groups are using the rink to see that 
members sign the registration book. 
We charge 25 cents for children under 
12; 50 cents for those over 12. We have 
a guest charge of $1 per person. When 
special trouble develops, such as a snow 
storm, we call in our grounds crew and 
find that it takes less than two hours to 
make the rink ready for use. 


Equipment required for maintain- 
ing our rink includes a four-wheel-drive 
$2800 Jeep complete with a front lift 
six-foot blade for snow and a brush for 
removing fine snow and ice cut up by 
skating for $800. A snow catcher at 
$105 is a good investment. We find we 
also need several hand scrapers at $40 
to $45 each. In addition a planer of at 
least 57 inches is a necessity. We use a 
drag type which cost $800. There are 
electric models which are more expen- 
sive. 

When installing a rink it is suggested 
that you give serious thought as to 
whether you prefer a portable type such 
as the one we installed, or a permanent 
rink. A permanent installation will cost 
a few thousand more, but in the long 
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run will save you money. It costs about 
$1000 to put up and take down our 
rink and another $1500 to replace sod 
ruined by the operation. In addition, 
maintaining a permanent rink is easier 
and the operation is better. 

For example, it takes three men about 
eight days to position and get our rink 
assembled for freezing. It takes another 
week for a crew of four to freeze ice 
thick enough for skating. 

It is of the utmost importance to in- 
stall a ring on level ground. We used a 
portion of our polo field, which was one 
of the reasons we selected a portable 
rink. We ran into a bit of a grass prob- 
lem this spring when we took up the 
rink, but resodding made the surface 
as good as before. 

Our operating record for the past 
season was good. During December we 
used the rink 23 days with four days 
off because of rain. In January mem- 
bers skated 21 days with five days off. 
In February we had 16 operational days 
with nine days off because of snow. Our 
equipment is guaranteed to provide ice 
suitable for skating in temperatures up 
to 55 degrees and 50 per cent humidity. 

Weather does present a problem in 
the operation of a rink and when in- 
stalling one, you should determine 
whether you want one that can be used 
for the most skating, or one that is 


exposed and gives the feeling of being 
outdoors. To make the most use of a 
rink you should have all or at least 
part of the ice covered to protect skaters 
from rain and snow. 

Following installation of our rink we 
employed a local figure skating pro- 
fessional to provide a series of classes 
for members and their families in order 


to create as much interest as possible. | 
If you follow this plan be sure you | 
hire a pro who has had experience and | 
is good at handling large groups. Some | 


pros work only with individuals and fail 
to organize and take charge when work- 
ing with groups. 

One of our most attractive features 


is the maintenance of a series of log | 


fires around the skating rink both 
during the day and at night. To increase 


use of the rink at night we installed | 


lights. A warming room where mem- 
bers can change skates, combined with 
a simple snack bar, is necessary to make 
this operation a success. 

Is our rink a success? As mentioned 
previously I feel that this year we will 


be able to operate it on a break-even | 


policy. Aside from that, however, in 
my opinion next to the swimming pool 


the ice skating rink was the best thing | 


ever done by our club to encourage 
club participation by members of all 
ages. @ @ 





Two on the aisle... 


a9 


. or a single in the balcony, Geerpres 
‘‘Convertiblé mopping outfits can be 
tailored to any need. Rubber bumper 
equipped buckets can be used individu- 
ally or hooked together to form twin out- 
fits for two-solution mopping, or cleaning 


large areas. 


‘*Convertibles’’ can be mixed or matched 
in four models from 4 to 11-gallons. Ask 
your Geerpres jobber or write today for 


free bulletin. 
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FOOD WARMERS 


...nerease 
diner turnover at 


Smith Bros. 
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Shown above is a Type C 

Thermotainer. Capacity is 

eighteen 12” x 20” x 2” pans. 

Installation by S. J. Caspar 

Co., Milwaukee, Wis. 

Famous throughout the nation for its 
outstanding fish dishes, Smith Bros. Fish 
Shanty in Port Washington, Wis., solves 
the problem of banquet service by using 
Thermotainer electric food warmers. 

Because Thermotainer holds food in 
perfect condition for serving (even many 
hours after it has been prepared) ban- 
quet diners at Smith Bros. Fish Shanty 
always receive swift, satisfying service. 
Every serving of Smith Bros. wonderful 
specialties is piping hot and delicious 
and, thanks to Thermotainer’s humidity 
control, never too moist, never too dry. 

From the viewpoint of Smith Bros. 
prize-winning kitchen, too, Thermotain- 
ers are invaluable. Chefs can prepare well 
in advance for large parties and store these 
fragile, hard-to-keep food specialties per- 
fectly. Ranges, ovens and cooking utensils 
are never overburdened because food pro- 
duction can continue at an even pace all 
day. 

No wonder Smith Bros. Fish Shanty 
says, “We could never get along without 
our Thermotainers.” 





Sold only through leading food 
equipment jobbers. 


FRANKLIN PRODUCTS CORP 


400 W. Madison Street 





Chicago 6 lino 
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Se XKOP1CsS 


Food 


O": of the readers of this series wrote 
me the other day for information as 
to publications that covered the subjects 
of food pricing, menu planning, and 
food and liquor controls. 

I told him, of course, that Horwath 
and Horwath had in its monthly bulle- 
tins touched on these subjects and in 
fact, I then wrote my old friend Ernest 
Horwath and asked Ernest to have some 
of his young men send some bulletins 
to my correspondent. I know they will 
be glad to do so. 

My own book, published a few years 
back, gives many helpful hints to mana- 
gers or embryo managers but I do not 
know of any complete book on this 
subject unless we give credit to Busi- 
ness Management, Hotels, Motels & 
Restaurants written by Don Lundberg 








by Harry Fa oaett 


Costs 


of Florida State University and in which 
he was assisted by C. Vernon Kane, one 
of the Horwath and Horwath staff. 

The chapter of their book headed, 
“Controling Food Costs” and the chap- 
ters which succeed that will be of bene- 
fit to anyone who needs instruction or 
assistance on these related subjects. 

When I broke into the business many 
years ago it was common to predicate 
restaurant selling prices on the three 
times factor. If the steak cost you $1, 
you sold it for $3. I think perhaps a 
great many of the old-time food opera- 
tions, whether clubs, hotels, or plain 
restaurants, followed that for many 
years. In the days of low food prices, 
low labor costs, and low costs generally, 
this was good enough and usually a 
profit could be expected. 


Later years, and particularly recent 
years, have upset all the old standards. 
In my own club, eight to ten years ago, 
with a volume of business running in 
excess of $1500 per day, we could make 
a profit on a food cost of 45 per cent 
and did. 

Not so today! Labor and other costs 
have increased so that it is almost im- 
possible to break even on that percent- 
age. It is a dangerous practice for any- 
one to predicate menu selling prices on 
their food costs alone. The related costs 
are important: labor of serving; labor of 
cleaning; renewals of crockery, glass, 
linens; renewals of tables and chairs, 
window drapes; and gratis items such as 
matches, cocktail napkins, toothpicks, 
saccharin, flowers, candles. All these 
items have increased so much in recent 
years that to my way of thinking, before 
establishing any menu prices, you must 
first establish your other costs. I mean 
by this that if you have been able to 
operate on a 45 per cent food cost with 
a labor cost of 30 per cent—these figures 
are not typical of mine or any other 
restaurant (they are simply illustrations 
for this article)—then your overhead, 
without thought of profit, cannot exceed 
25 per cent of the selling price. 

If your expenses other than food and 
labor exceed 25 per cent, yours is an 
establishment that cannot break even 
on a 45 per cent food cost and natural- 








FOR 


MEMBERS 
ONLY 


Key System. 


P. O. BOX 589 








Nothing except a paid-up member's Card-Key 
will unlock this door. 5,000 Fraternal and 
Private Clubs are now using Card-Keys. Be 
sure your club gets the benefit of this Card- 


Write for Free Information 


CARD-KEY SYSTEM, INC. 


| 
BURBANK, CALIFORNIA | 
| 











Say BEAUTY and COMFORT 


and you'll 
think of 
ASTRA’S 
TRADITIONAL 
and MODERN 
FURNITURE 


ASTRA BENT WOOD FURNITURE CO., 
61 West 46th Street, New York 36, N. Y 
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ly in order to achieve a break-even re- 
sult will have to go to a food cost basis 
which will absorb the difference. This is 
all as simple as A - B - C. You and your 
auditor can examine your costs and once 
you have established them you have am- 
munition with which to confront your 
house committee. 

In the old days, a restaurant loss was 
not considered too serious because of 
profits from liquor. Liquor prices have 
now zoomed to the point where the old 
fabulous profits in that department are 
not obtained. While this is blamed by 
the liquor industry on taxes and no 
doubt with justification, the fact still 
remains that you cannot in all cases 
rely on liquor profits to carry your res- 
taurant loss. 

Each club has different standards as 
to service, size of portions, number of 
employes, hours, etc., and therefore 
must evaluate it own costs to determine 
overhead after which it should be very 
simple for any manager to say whether 
his selling prices are to be marked up 
to bring a food cost of 40, 45, 50, or 
whatever the right amount should be. 

One thing I counsel is do some re- 
search on this subject, know your costs 
and then you will be able to sit down 
with your committee and justify raises 
in prices to break you even, provided 
you have also kept statistics as to the 


volume of your business while-you were 
assembling the costs. 

With this information to present to 
a committee, you can expect helpful 
support from them, and in most cases 
will receive it. 

Right at this moment, at the Kansas 
City Club, we calculate our banquet or 
what you might call party menus, on a 
40 per cent food cost. Our department 
assembles the cost per person of the 
items making up the menu. We add ten 
per cent to that total for kitchen costs 
and we multiply that total by two and 
one half to get a selling price. From 
time to time on our regular menus we 
follow the same procedure, multiplying 
the total cost of any item by 222 which 
gives us a 45 per cent food cost. It is 
obvious from the foregoing, that if your 
costs are reasonable enough to permit 
you to operate at a 50 per cent food 
cost, you would multiply the cost of 
your menu items plus the ten per cent 
added for kitchen, by two. That selling 
price would then give you 50 per cent 
cost. 

I know there are a lot of managers 
who will say that this is purely aca- 
demic but you would be surprised how 
many men in the business today still do 
not know the simple steps required to 
establish food cost and selling prices. 

In closing, let me remind you that 


no set percentages which I may arrive 
at for my club will turn out to be the 
correct ones for your club unless you 
have taken all the factors into considera- 
tion which make your own institution 
different from ours. I am not going 
into other details as to the 101 factors 
which enter into food costs, purchasing, 
size of portions, etc. This article was 
written only to answer a plea for some 
information on menu pricing and food 
costs. @ @ 


Chef’s Salad 





This appetizing chef's salad features 
plenty of crisp water cress in a bed of 
torn lettuce. Julienne of turkey, tongue, 
ham, Swiss and Cheddar cheese, to- 
gether with tomato wedges and radish 
are combined with Italian dressing. For 
variation add a scoop of cottage cheese 
or a topping of sour cream. Photo, 
courtesy Dennis Water Cress, Inc. 














WHEN YOU NEED LEMON JUICE | | 
DO YOU HAVE TO: | 























MIXER your answers are all | 





EVEN MORE IMPORTANT: 








114 FieLo St 


ROCHESTER 20. N. Y 











| YES | NO | 
Squeeze lemons and pay the | | 
high cost of labor and ma- | | 
terials? | | 
Dissolve crystals that do not | | 
dissolve so easily? | 
Combine bottles "A" and "B" | | 
to make a gallon? | | 
= oe 
Add a frothing ingredient to | | 
put _— heads on the | | 
drinks? | 
Use a frothing product contain- | | 
ing Saponine, banned in | 
many states? | 
Pay more than !/c per cock- | | 
tail for a lemon flavored | | 
drink base? | 
If you are using FROTHY | |No 


Which frothing lemon cocktail base gives greatest satisfaction? 
FROTHY MIXER can prove itself, only if you try a free sample. 


WRITE TODAY! 


Since 1863 | 


"Don't 
Squeeze— 
Use Fee's" 


supplies. 








MAKE MERRY : 
with TOM & JERRY 


| . .. and Make a Merry Holiday Profit! 
| 
| 


Cold weather and the Holiday season provide a demand 
for this popular hot drink. When good fellows get to- 
gether, profits flow more freely. With a Tom & Jerry 
set on your bar or cocktail table, there is a special incen- 
tive for more festivity. 
DON offers beautiful Tom & Jerry sets. 4- or 8-qt. 
bowls and 5- or 7-oz. mugs of heat-proof vitrified china 

—in black or ivory, beautifully decorated. 

This is just One of the 50,000 Items Sold by DON 

DON carvies a complete line of all your needs for the 
| Holiday season and throughout the year, such as glass- 
| ware, chinaware, silverware, linens, serving carts, food 
| preparation equipment, kitchen utensils and sanitary 
| Satisfaction Guaranteed or Your Money Back. 
| 


Write Dept. 4 for your- 


GENERAL HEADQUARTERS—2201 S. 
Branches in MIAMI ° 
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~DON Salesman to call. 


LaSalle St.—Chicago 16, lll 
PHILADELPHIA 
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by Henry O. Barbour 


The Wines of California—III 


(Discussion in June and July con- 
cerned the history of premium wines 
in the Golden State, of which 19 mil- 
lion gallons were produced in 1959. 
The past three “Pressings” have been 
concerned with controls for maximum 
profits. Meanwhile, back at the ranch.) 


Premium wine making in California 
prospered until 1918, when the sense- 
less experiment of Prohibition stopped 
the sale of wines except for sacramen- 
tal and medical purposes. Many of to- 
day’s well-known firms were able to 
retain a measure of their skill and keep 
alive a portion of their vineyards by 
this production—and by the growing 
of grapes for sale across the country 
to bathtub wine makers. 


billy walk-ins 


Aluminum or steel sectional construction 


coolers 


or combinations | 
1 —— 





Sanitary! Strong! Efficient! You can assemble any size cooler, 
freezer or combination in any shape from standard sections. Add 
sections to increase size as your requirements grow. Easy to dis- 


assemble for relocation. 


Bally Case and Cooler, Inc., Bally, Pa. 
Get details—write Dept. CM-11 for FREE book. 


The story of these difficult times is 
well developed in the novel and the 
film This Land is Mine, commissioned 
by the wine growers themselves and 
laid in the Inland Valley and in the 
North Coast premium wine regions. 


Problems 

The end of “The Noble Experiment” 
in December, 1933, found much of the 
premium wine production acreage in 
poor condition with the vines either 
dead or sorely in need of attention. 
Many vineyards needed complete re- 
planting. A combination of scarcity of 
cuttings and the four vears required 
by a grape vine before it bears grapes. 
plus the necessary aging of the wines 





1) COMPLETE REFRIGERATION 

| SYSTEM ON 14” x 46” 
PANEL AVAILABLE 
FOR MANY SIZES 

© Hermetically sealed 

© Ready to operate 





for several years severely limited the 
amounts of premium table wines off- 
ered for sale until after World War II. 

The average poor quality of the 
wines that were available has had much 
to do with the lack of appreciation for 
California wines still encountered in 
many quarters. For 11 years the bulk 
of California wines came from the 
warm interior valleys, producers of 
large quantities of undistinguished 
wines. 

Lacking wine grapes, producers fre- 
quently had to crush table grapes 
(whose production increased during 
Prohibition), raisin grapes, rejects, or 
even raisins to get enough juice to 
meet the demands of a _ wine-thirsty 
public. The resulting product was 
rushed into a bottle without any sig- 
nificant aging period, and left a bad 
taste in the consumer’s mouth, both 
literally and figuretively. (Even today. 
unfortunately, some raisin and table 
grapes are pressed for wine.) 


New Generation 


The producers have had to wait for 
a new generation of consumers to “live 
down” the harm caused by the greed 
of a few irresponsible producers in the 
late ’30s. 

Marketing channels also needed re- 
establishments to permit the premium 
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DOCTORS 
MOTEL 


Luxurious rooms, free TV. 
- i radio, Hi-Fi. Phones. Heated 
: pool, boating, water ski lessons. 
fishing, golf, private beach. Res- 
taurant and cocktail lounge on 
the premises. Credit cards hon- 


6800 34th St., So—U. S. 19 
ST. PETERSBURG, FLA. 


Write for literature and new TRAVEL GUIDE 
listing fine motels from coast to coast, inspec- 
ted and approved by Congress of Motor Hotels. 
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wines to flow to the consumers as 
premium wines, not merely as the char- 
acterizing ingredients of a California 
claret or sauterne. It was only after 
1945 that varietal wines from Califor- 
nia appeared in warehouses of whole- 
salers. 


Generic versus Varietal 

California wine types can be divided 
into two principal classes: 

1. Generic: of a general type. 

Burgundy, Sauterne, Claret, Rhine 
are names indicating (supposedly) a 
general type of wine, with similar 
characteristics to wines produced in 
these geographical regions of Europe. 

In European countries, in order for 
a wine to be called by a specific place 
name, Burgundy for instance, it is 
necessary that it not only be produced 
in the indicated area, but that it be 
crushed from specific grapes—Pinot 
Noir and Pinot Gris in this example. 
As soil, climate and handling have al- 
most as much to do with a wine’s qual- 
ity as the kind of grape, it is obvious- 
ly impossible to produce a true Bur- 
gundy wine at any other place on this 
globe than on the Cote d’Or in east 
central France. 

Wine produced in the Napa Valley 
of California, even from Pinot Noir 
grapes, is not, and can never be, a 





Use Lasco Cocktail Granules for 
Quick, Easy Mixed Drinks 


INSTANT 
NY [cAco- 

















OELUXE INSTANT 
ORANGE 
BREAKFAST ORINK 
GRANULES 


Your Customers Will Like the 
Natural Orange Flavor and Color 


Lasco Orange Granules are per- .° 
fect for screwdrivers, valencia a 
cocktails, orange blossoms and , 
many other mixes. So easy to - 
prepare ... just add 2 gal- 
lons of water to a 2 |b. 
vacuum packed can. No 


messy squeezing or ® 
peeling, no storage Lerco- 
problems. 


Lasco Orange 
Granules Contain 
Pure Dehydrated 
Orange Juice. 


w Be PR natural fruit flavors of Lasco 
RI ‘ eluxe Frothy Cocktail Lemon. Lasco 
TE ° Cocktail Lime or Orange Granules are ideal pichen hae“) 
for complete ne for your bar mixed drinks, because Lasco 
details! e Granules contain pure dehydrated fruit juice. 


ORANGE BREAKFAST DRINK 
GRANULES 


And Your Old Favorites 


GRANULES 


, WITH EGG WHITE ADDED | 


Burgundy wine. It will be most pleas- 
ant, and frequently excellent, but it is 
not a Burgundy wine! 


2. Varietal: after a variety of grape. 

More and more of the quality wine 
producers of California are calling their 
fine wines by their varietal (grape) 
names: Cabernet Sauvignon; Pinot 
Blanc; Grenache; Grignolino; Riesling; 
etc. To qualify for this appallation, at 
least 51 per cent of the wine must be 
produced from that grape and must, 
in addition, possess the distinctive 
flavor, color and aroma of the name- 
sake grape. To be successful, these 
basic characteristics must be pleasing 
and easily recognized by the layman. 

Certainly there is also a place for 
blended, premium quality wines, pref- 
erably carrying typical California 
names. It is our belief that these names 
should gradually supplant the affected 
Burgundy, Claret and Chianti names 
now used. The public is ready for it— 
evidence galore is available in “fla- 
vored-wines,” where “Thunderbird”, 
“Silver Satin”, “White Bouquet”, “Tiger 
186”, “Gypsy Rose”, “Arppiba”, etc., 
have been accepted enthusiastically! 


¢¢ #@ 


This month’s merchandizer: This year 
much is being made in both men’s and 
women’s fashions of vintage colors: 


DURABLE and SMART 


furniture 


DELUXE 
FROTHY i 


° One 10 oz. jar will make one gallon. No refrigera- 


e tion necessary. Also available in 12 other flavors 


. for delicious summer beverages. 


ALLEN FOODS, INC. 





Finer Foods for Hotels and Institutions 
4555 GUSTINE « ST. LOUIS 16, MISSOURI 


| % 
| 
| 


tables. See your dealer or write 
us for our distributor's name. 


Witness the eight pages of colored pic- 
tures on men’s fashions in the October 
Esquire. These grape-inspired colors 
could inspire the next ladies luncheon- 
fashion show occasion into a combina- 
tion wine tasting-fashion show. Show 
a few vintage colored clarets, then pour 
a wine or two, with a commentator for 
each—pleasure for the eyes and the 
palate! &@ & 


Veal Recipe 


From the National Biscuit Company 
comes this recipe which makes four 
servings: 


Stuffed Veal Rolls 


114 Ibs. veal steak, 12” thick 
(4 pieces) 

4, cup butter or margarine 

1 small onion, chopped 

1 cup coarsely chopped dill 
pickles 

1 In-Er-Seal Packet Premium 
Saltine Crackers crushed 

4 cup liquid from dill pickles 

4 teaspoon pepper 

2 eggs, beaten 


Flatten veal 14” thick. Saute onion in 
butter or margarine. Stir in next five ingre- 
dients. Place large spoonful of stuffing on 
each piece of veal. Roll and secure with 
toothpicks, if necessary. Place in covered 
baking dish and bake in moderate oven 
(350° F.) 1% hours. Serve with cheese 
sauce. 
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AMERICAN CHAIR COMPANY 


Manufacturers <a 


‘Sheboygan, Wisconsin . : 
‘Permanent Displays: Chicose + New York * Miami * Boson Francisco 
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Survey Shows Country Clubs 
Battle High Costs 


he nation’s country clubs are suffer- 

ing from the high cost of living 
right now just as much as Mr. John Q. 
Public. 

According to the 11th annual study 
of country club operations prepared 
by Horwath & Horwath, accountants 
and consultants, only the large country 
clubs had dues available for members’ 
equity in 1959, but, in comparison with 
1958, only the small clubs showed an 
improvement in operating. 

The 52 clubs located near 38 prin- 
cipal cities supplying operating data 
for the study were divided into the 
following groups: 11 small country 
clubs, each with membership dues in- 
come of under $100,000; 27 medium- 
sized country clubs, each with mem- 
bership dues income of between $100,- 


000 and $200,000 (including regular 
assessments in five clubs); 12 large 
country clubs, each with membership 
dues income of between $200,000 and 
$400,000 (including regular assessments 
in four clubs); and 2 very large coun- 
try clubs, each with membership dues 
income of over $400,000. 

Net operating costs were higher in 
1959 in all three groups of clubs. Thus, 
both the medium-sized and large coun- 
try clubs had smaller amounts of dues 
available for depreciation, as total fixed 
charges rose in the same proportion as 
total dues and assessment income in the 
medium-sized clubs and in an even 
greater proportion in the large clubs. 
Only the small clubs had a decrease in 
fixed charges and thus made a better 
showing than in 1959. Nevertheless, 


the large country clubs had 13.0% of 
dues available for depreciation in 1959, 
while the medium-sized clubs had only 
4.8% of dues available for depreciation, 
and the small clubs had 4.4%. 

The average depreciation charges 
were higher than in 1958 in both the 
small and medium-sized clubs but low- 
er in the large clubs. Rehabilitation ex- 
penditures and/or reserves were down 
sharply in all three groups of country 
clubs, but after adjustment for the 
heavy rehabilitation and improvement 
programs in several of the clubs, only 
the small clubs showed a considerable 
drop in the average ratios to dues. 

Thirteen clubs reported increases in 
the annual dues per regular member 
over the preceding year, while ten 
of the clubs raised the initiation or 
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PY Complete line. Direct 
prices, discounts. See 


Catalog. TO 40% DISCOUNT 
TO CHURCHES & INSTITUTIONS 


Kitchen committees, social groups, attention! Direct-from- 
The leader, | factory prices—discounts up to 40%—terms. Churches, — 
Schools, Clubs, Lodges and all organizations. Our new 

Dias sizes — for | MONROE 1961 FOLD-KING FOLDING BANQUET 
transporting, storing. Smooth | TABLES are unmatched for quality, durability, conven- 
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A PLAQUE 


For Your Retiring 
President 


The Rich Beauty Is Achieved 
by Deeply Etching a Statement 
of Merit Into a Heavy Plate 
of Copper Mounted on a Board 
| of Beautifully Grained Walnut 
a9" x I" in Size. 
PRICE $24.50 
Other Awards 
Write for Folder 
Since 1918 
SOUTHWESTERN ENGRAVING 
COMPANY 
518 N. W. 3rd Street 
Oklahoma City, Oklahoma 
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catalog with color pictures of Folding Tables, Folding 
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entrance fees charged to regular mem- 
bers. 

In both the large and the medium- 
sized clubs, total payroll rose in even 
greater proportion than total income, 
including dues and assessments, while in 
the small clubs the increase in total in- 
come effected a decrease from 1958 
in the average ratio of total club pay- 
roll total income. 

Moreover, in 1959, payroll repre- 
sented only 37.5% of total income in 
the small country clubs, in contrast to 
39.7% in the medium-sized clubs and 
40.0% in the large clubs. The low pay- 
roll ratios of the small clubs resulted 
in the highest departmental profits and, 
consequently, in the lowest net cost of 
clubhouse operations. Although the 
small clubs also had the highest restau- 
rant profits, as measured both in ratio 
to total dues income and to total food 
and beverage sales, this group was the 
only one to record a decrease in res- 
taurant profits from the preceding year. 

Increases in the beverage cost per 
dollar sale and the restaurant depart- 
mental payrolls over 1958 more than 
offset a reduction in the food cost per 
dollar sale in the small clubs. The res- 
taurant departmental profits of the 
medium-sized clubs showed an improve- 
ment in ratio to dues but no change 
from 1958 in the ratio to total food and 
beverage sales. There were rises in both 
the food cost per dollar sale and the 
ratio of departmental payroll to sales 
but a reduction in the beverage cost 
per dollar sale of this group. The de- 
partmental profits of the large clubs 
were better in 1959 because of de- 
creases in both food and beverage costs 
per dollar sale and the ratio of the de- 
partmental payroll to total food and 
beverage sales. 

While, in ratio to total dues income, 
the small clubs naturally had the 
highest food, beverage and total sales 
and other income, the medium-sized 
clubs had the highest average sales 
per member. 

The gross maintenance cost of golf 


courses and grounds was higher than 
in 1958 in all three groups of country 
clubs. In ratio to total dues income, 
the gross maintenance cost in 1959 
was 43.9% in the small clubs, 38.0% in 
the medium-sized clubs and 26.4% in 
the large clubs, compared with 43.4%, 
37.1% and 25.2%, respectively, in the 
preceding year. Although the small 
clubs spent the biggest portion of their 
dues dollar on these expenses, the 


cost per hole was highest in the large | 


clubs. 


The gross maintenance cost of the | 


large clubs was $3,226 per golf course 


hole, a rise of $404 or 14% over 1958; 


the maintenance cost of the medium- | 


sized clubs was $2,751 per hole, an 
increase of $161 or 6%; and that of the 
small clubs was $1,861, up $114 or 7%. 

an 


= Editors Note: Any questions 
on this survey should be referred 
to Horwath & Horwath, 41 E. 
{2nd St., New York 17. 


New Distributors 


Officials of the wine and spirits di- 


vision of Canada Dry are shown at a 
kick-off meeting held recently with 
Valley Wholesale Liquor Co., newly 
appointed Canada Dry distributors in 
the Memphis, Tenn., area. 





From the left: C. O. Paulson, district 


manager for Canada Dry; Ed Corbett, | 


Valley Wholesale; A. P. LaPorte, gen- 
eral sales manager, Canada _ Dry; 
George Hart, co-owner, Valley Whole- 
sale; George Wanek, southern division 
manager, Canada Dry; Rosser Hart, co- 
owner, Valley Wholesale; and Herb 


Beck and George Alley, Valley Whole- | 


sale. 
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| Te like of tho Panty 


A party becomes a PARTY when you serve 
Champagne. Why not serve what many ex- 
perts call Our Country's Best ?— ALMADEN! 


ALMADEN 


CALIFORNIA 


Lira Ci 


FREE — News on wines and recipes. Write Almadén Vineyards, 
P.O. Box 906, Los Gatos, California 
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IN THE NEWS 





Arthur F. Murphy has been promoted 
to national sales manager for Seagram’s 
7 Crown. Mr. Murphy, who joined 
Seagrams in 1946, was the company’s 
assistant eastern division manager prior 
to his promotion. 


Charles J. Higgins has been pro- 
moted to district sales manager for in- 
stitutional products, it has been an- 
nounced by the Wesson Division of 
Hunt Foods and Industries. Mr. Hig- 
gins, for the past five years territory 
manager for the Metropolitan New 
York-New Jersey area, will be in 
charge of the Philadelphia district 
which includes New Jersey and east- 
ern Pennsylvania. 


Richard W. Kernan has been pro- 
moted to district sales manager in the 
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Houston, Texas 
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institutional department of Wesson Oil. 
Mr. Kernan will head the St. Louis dis- 
trict, working out of Midwestern region 
headquarters in Chicago. He joined 
Wesson as a salesman and moves to his 
new position from Rochester where he 
has been territory manager for institu- 
tional products. 


Peter McDonnell has been named 
national club and hotel representative 
for National Dis- 
tillers Products Co 
In this capacity he 
will work with Wil- 
liam Westphal who 
recently assumed 
the added respon- 
sibility as chair- 
man of the Dis- 
tillers Hospitality 
Committee. 

For the past 15 years Mr. McDonnell 
was a partner in a New York liquor 
distributing company specializing in 
selling to clubs, hotels and restaurants. 


H. T. “Tommy” Glisson has been 
promoted to the position of southwest- 
ern divisional manager for Hiram Walk- 
er Inc. Mr. Glisson, who joined the 
company as a sales representative and 
whose former position was that of dis- 
trict manager for Louisiana, will super- 
vise the marketing of Hiram Walker 
brands in Louisiana, Arkansas, Texas, 
New Mexico and Colorado. 


Harry Kaiser of West. Palm Beach, 
Fla., has been appointed regional sales 
manager for Bally walk-in coolers and 
freezers throughout the states of Flori- 
da and Georgia. Mr. Kaiser has had 
more than 25 years experience in re- 
frigeration selling. 


Bernard Freed has been advanced 
from assistant Metro New York sales 
manager to Metro New York sales man- 
ager for Seagram-Distillers Co. Mr. 
Freed joined Seagrams in 1948 as a 
market analyst, was promoted to assist- 
ant state manager for Massachusetts 
in 1956 and last year became Metro 
New York assistant manager. 


Walter Niehoff, vice president of 
Browne-Vintners Co., has been ap- 
pointed national sales manager for 
White Horse Scotch. In addition to his 
new duties, Mr. Niehoff will continue 
to supervise sales of Browne-Vintners’ 
products in the 17 monopoly states. 


Charles Banks has been appointed 
sales representative for Walker China 
Co., for the metropolitan Chicago and 
Milwaukee areas. Mr. Banks has been 
selling tableware for many years. 


Richard W. Lyle has been named ad- 
vertising manager for R. P. Adams Co., 
Buffalo swimming pool filter manufac- 











turer. Mr. Lyle was formerly with the 
advertising agency of Ketchum, Mac- 
Leod and Grove, Pittsburgh. Adams 
also announced the appointment of 
Roland D. Baker as sales manager of 
the heat exchanger division. 


Post Holiday 


(Continued from page 25) 


entertainmert at the dinner. 


N.Y.A.C. Indoor Games 
March 13 the N.Y.A.C. held its an- 


nual Indoor Games in Madison Square 
Garden in which the world’s outstand- 
ing athletes are invited to compete each 
year. Approximately 16,000 people wit- 
nessed the games at the garden. Before 
the event the 24 floors of the club- 
house were filled to capacity with cock- 
tail parties, dinners, etc. More than 
1500 enjoyed the facilities of the club 
before going to Madison Square Gar- 
den. After the games, the club refilled 
with members and their guests with 
dancing and gaiety into the wee hours. 


Sunday Afternoon Interludes 


Filling our newly decorated ninth 
floor lounge to overflowing was the 
January Interlude, a “rocking chair” 
trip to South Africa. The club’s Feb- 
ruary Interlude, “Vincent Youman’s 
Day”, was in commemoration of the 
late, beloved American composer and 
former club member. This included an 
entire program of Vincent Youman’s 
melodies sung by famous stars of con- 
cert, opera and musical comedy. 


St. Patrick’s Day Party 

Our traditional St. Patrick’s Day 
Party is held in the main dining room 
and is always one of the most popular 
parties of the year. The entire decor 
of the room is changed to look like the 
breath of Old Erin, with a special Irish 
menu, and special Irish entertainment. 


Luncheon-Bridge & Fashion Show 

Mid-winter and spring finery were 
on display at the Luncheon-Bridge 
& Fashion Show staged by the famous 
Hannah Troy, February 9. The 
N.Y.A.C. ladies and their guests filled 
the ninth floor lounge and card room 
to capacity. Elegance and luxury were 
on display throughout the showing as 
the female members took over the club 
for the day. 


“Beefsteak” Party 
Ten gallon hats and six shooters are 
not only for youngsters; adults, too, get 
into the act. On February 27 a Wild 
West Beefsteak Party was held in 
the dining room. Cowboys and their 
“mar’ms” attended. The club provided 
aprons and hats to keep the theme 
right and proper with the checkered 
tablecloths. There was singin’ and danc- 
in’ until after 1 a.m. All folks (about 
650) were requested to check their 
shootin’ irons at the door. More than 

650 attended the gala affair. 


Flower Show 
Arrangements were made to have a 
NYAC Day at the Flower Show held 
in the Coliseum. Five hundred of our 
female members had a special luncheon 
at the club the dav of the show as the 
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Serving the Nation's Finest Meats 
to the Nation's Finest Clubs 


SINCE 1860 


THE NATION’S FINEST MEATS 





- Phones: ANdover 3-1361-2-3 


CHICAGO 6, ILLINOIS 


Coliseum is only half a block from the 
club. 

In addition to these special events, 
each Tuesday night the club shows a 
topnotch movie on the new stereo- 
cinemascope screen in the gymnasium. 

It is always a challenge to provide 
diversified enough parties for such a 
large membership, to keep looking and 
planning ahead. However, it means 
additional revenue in the dinning and 
beverage departments. We feel that 
keeping our mid-winter social season 
at the N.Y.A.C. an especially active 
one has prevented the normal post- 
holiday season slack period. This means 
profit in dollars and in member-interest. 
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Deluxe Portable Seating 


Heywood-Wakefield -~. 
portable chairs pro- HEYWOOD- 
vide an economical, Sake ree a 


convenient means of gr wv 


obtaining additional, EST.1826 
temporary seating 
capacity without sacrificing comfort 
or dignity of decor. Available in full- 
upholstered spring cushion models, 
semi-upholstered, and durable ply- 
wood, the entire line features welded 
tubular steel frame construction which 
assures years of extra service. Write 
for illustrated literature. 

HEYWOOD-WAKEFIELD COMPANY 
Auditorium Seating Division 
MENOMINEE, MICHIGAN 
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Color-coordinated to your 4 
decor, Saxony’s “Bon Soir” adds 

a touch of tailored elegance 
to restaurant, hotel 

or lounge. 

Hand tailored of luxurious, 
dry-cleanable fabrics . . . 
full perspiration-proof 
lining . . . 21 colors 

in solids and plaids to 
choose from. “Bon Soir” 
imparts a distinctive 
smartness, complementing 
the finest decor. 

All jacket sizes in 


men’s and women’s 


models. 
$22.50 Gabardine 
$27.50 Shantungs, Dacron and Wool Tropicals 


Write, wire or phone for immediate 
service. Or send for swatches 
and order form. 


SAXONY CLOTHE 
730 CANAL STREET, HLY.C. 13, H.Y. - WOrth 2-6280 


|Labor Day Events 


(Continued from page 26) 


putting up $.50 to receive $1 if his tee 
shot hits #7 green, men only. 

At 3:15 p.m. there was a nine-hole 
golf timing exhibition for men, no 


| charge. (This was an interesting event 


in which men were placed out on nine 
holes of the golf course at strategic in- 
tervals. On the first tee a person hit 
the ball. The second person already in 
position down the fairway picked up 
the shot. The third person was waiting 
to pitch it up and putt it on the green, 
walk over and hit it off the next tee 
to where a person was waiting down 
the fairway, and so on.) It was a race 
against time, that which it took the ball 
to travel around the nine manned-holes. 

From 5 to 6 p.m. there was a driv- 
ing contest on the 18th fairway and 
from 5:30 to 6:30 p.m. there were 
sand shots to the 18th green. 

All arrangements were made at the 
pro shop and the golf committee han- 
dled the details. 

The tennis committee decided on 
holding round-robbin doubles from 
1:30 to 6 p.m., giving away four troph- 
ies to the winners. The committee acted 
as officials during the afternoon. They 


| also introduced several _ professional 


tennis players who were of champion- 


| ship rank in the state and who gave an 


exhibition. This drew a large crowd. 

The swimming pool committee 
planned a beautiful water ballet which 
was held after dark in the club pool. 
And, of course, the pool was in use all 
day. 

On the food side, we barbequed two 
4-H champion steers on an outdoor pit 
and kept up a regular supply of soft 
drinks, hot dogs and hamburgers con- 


| tinuously from 2 to 9 p.m. Everything 


was served outdoors on the patio; inside 
club dining facilities were closed. 


Entertainment Idea 


We planned entertainment like a 






three-ring circus with something going 
on all the time. There was a profession- 
al team on a unicycle near the pool that 
also did juggling and skating. High 
school students made up a circus band, 
playing regularly throughout the after- 
noon and early evening with breaks of 
30-45 minutes between sessions. Dur 
ing breaks circus records were played 
over the PA system to keep up en 
thusiasm. 

This year we added other profession- 
al acts. We scheduled some performers 
who did stunts on poles and ladders 
and we also used a sensational juggle: 
for the children. The chimpanze« 
“Cheeta” who appeared in some of th« 
Tarzan movies was on the rundown of 
events, much to the delight of the! chil- 
dren... . and the grownups. 

Our theory on entertainment was. t 
put on as much as possible so no-:on¢ 
could do or see everything. It: pre- 
vented long gaps between events, when 
people normally decided to go. home 
If we had something going on. for chil- 
dren, the parents couldn’t go home be- 
cause the kids wanted to watch. On 
the other hand, if we had a golf; tennis, 
or swimming event coming up, the par- 
ents wanted to see it and even if the 
kids did want to go home, the family 
stayed. 

People could spend as much or as 
little as they wanted. They purchased 
ten-cent paper tickets by signing for 
them on a club chit. Signing for meals, 
however, was done in the usual man- 
ner. 

A tremendous amount of work and 
planning goes into such an event, and 
it takes a lot of organization to keep 
people on the job to make certain 
everything goes along smoothly. 


The Results 


What did we accomplish? We put 
more people on the golf course that 
one day than at any other time in the 
history of the club. More members 
played and enjoyed tennis than ever be- 
fore. The swimming pool was active 
during the entire day. We served more 
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meals, more hot dogs, more soft drinks 
and hamburgers than ever in the his- 
tory of the club at any single event. 
There were 1000 members at the club 
all day. We not only paid expenses of 
all the professional acts and costs of 
material used, but turned in a profit 
for the club around $500 or $600. 

A word of caution: Last year’s Labor 
Day came on September 7th. Al- 
though it usually is a reliable clear 
day, this one proved to be threatening. 
Children were not out of school until 
2:30 or 3:30 in the afternoon, which 
greatly shortened the day and caused 
some problems. Such an event should 
be scheduled before school starts. 

Absolute follow-up on plans is needed 
to make certain everybody does his job 
or you may wind up suddenly without 
tents or other essential items. 

Some items of interest: You can re- 
ly on club members to offer a certain 
number of things you need. For ex- 
ample, at our event one of the mem- 
bers was able to furnish a 35-foot flat- 
bed truck which we parked next to 
the swimming pool. By placing cloth 
around the bottom of it, we made an 
adequate stage for the professional 
acts. 

Rain is always a problem for an out- 
door event. We secured a large high- 
way trailer, moved all the furniture in 
the club into the truck for the day. In 
this way, if it should rain, members 
can move inside the club and _ profes- 
sional acts can continue. 

Prior planning is a must to secure 
talent far enough in advance for an 
event of this size. It certainly pays to 
work through professional booking 
agencies to get the right kind of talent. 
Local talent was used in many of the 
side shows which gave the day a per- 
sonal touch. Actually members en- 
joved the local talent as much as the 
professional. 

We have never been able to secure 
a ferris wheel or merry-go-round for a 
one-day stand, but we feel it would 
help a lot to create a general circus at- 
mosphere if a club could swing it. 


We've thought about using heli- 
copters to take members for rides over 
the club grounds. This is something | 
we're still working on as we do not 
have any locally based equipment of 
this nature. 


As an ending to the day we always | 
schedule an evening fireworks display. | 


This has great appeal for children. The 


fact that this is an annual club event | 


keeps up perpetual interest too. 

I recall a 12-year-old boy telling me 
several months before our second such 
affair that he already was saving his 
money and looking forward to the 
Labor Day party. If you have the chil- 
dren interested, the parents will be 


there too. It’s a big party to get every- | 


one in the swing of the fall activity 
schedule. @ 


Mixed Drink Contest 


Bartenders throughout the country, 
including many at private clubs, are 
now entered in the fifth annual nation- 
al mixed drink competition sponsored 
by the Early Times Distillery Co., 
Louisville, Ky., and conducted under 
the auspices of the American Society 
of Bar Masters. 

Professional bartenders may submit 
original mixed drink recipes, contain- 
ing any combination of any potables. 





The drinks are impartially judged on | 


the basis of creativity, originality, taste 
appeal and other such criteria. 

The prize awaiting the creator of 
the grand national mixed drink of the 
vear is an all-expense-paid vacation for 
two to Mexico City. 


Sign Agreement 


A new long-term agreement between 
the Heineken’s Breweries, Ltd. and its 
exclusive U. S. importer, 
ing & Co. of New York, was signed re- 
cently, continuing a relationship estab- 
lished in 1933. Van Munching an- 
nounced that increased national adver- 
tising and promotion is planned. 








OPEN ENROLLMENT C.M.A.A. MEMBERS 
LOW COST GROUP INSURANCE 
YOU SAVE AS MUCH AS 50% 

Program #1—Sickness-Accident. Tax 
Pays up to $400.00 Per Month. 
Pays up to $600.00 while in hosptial. 
Program #2—Pays Accidental Death—$25,000.00. 
Up to $100,000.00. 


Request Your Portfolio Today (No Obligation) 


Free Income. 





C.M.A.A. Administrators 
Joseph K. Dennis Co., Inc. 
175 West Jackson Blvd. 
Chicago 4, Illinois 
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Sukiyaki Party Makes 
Good Cold-Weather Event 


By Roy M. Neil, Jr., Manager 
Princess Anne Country Club 
Virginia Beach, Virginia 


ee 

Ir our printer had Japanese char- 
acters in his type box, we'd put them 
right here.” That was our way of intro- 
ducing our Sukiyaki Party to members 
in the monthly bulletin. The notice 
went on to give all pertinent informa- 
tion concerning the event, from the 
bring-your-own-sake cocktails to the 
$3.75-per-person tariff, which included 
dinner, set-ups, tax, music and tip. 

A Sukiyaki Party is a good cold- 
weather event with the main activities 
of the evening centered around a fire- 
place to lend a cozy atmosphere. 

We set up a U-shaped buffet table 
in front of the living room fireplace and 
served Japanese beef sukiyaki cooked on 
charcoal hibachis. Our local Chinese 
restaurant supplied us with their home- 
grown bamboo shoots and the rest of 
the oriental vegetables were obtained 
from a local grocery house. Purely for 
“show” our chef added the raw Julienne 
beef to the simmering vegetables as 
members watched. The sukiyaki in 
reality had been prepared in the kitch- 
en and merely was warmed up on the 
hibachi. 

In the dining room we used banquet 
tables with the legs collapsed to give 
the effect of the low Japanese tables. 
We had requested in the announcement 
that each member bring his own pillow. 
It was easy to see people falling into 


the spirit of the evening as postures 
became less rigid. 

Beginning at 6:30 p.m. we had the 
bring-your-own-sake cocktails (a cus- 
tom made necessary in our barless 
state) for which we provided the set- 
ups at the tables. Waiters passed 


shrimp tempura (fan-tailed fried jumbo 
shrimp) with sweet-sour sauce. Several 
days before the party we immersed 
raw filet of flounder in lime juice. 
added spices, and by party time it was 
ready to serve. The same Chinese res- 
taurant which provided the bamboo 
shoots cooperated well with us by mak- 
ing miniature egg rolls. These all wer 
passed as hors d’oeuvres. 


As members entered the party room. 
our hostesses (several members and the 
staff, introduced in the bulletin with 
such names as Madame Butterfly Mc- 
Clannan and Sayonara Hodgson) were 
on hand to perform the ritual of re- 
moving guests’ shoes. In return they 
offered each arrival a pair of pape: 
“men’s locker room” slippers. Later ir 
the evening, we piled the ladies’ shoe: 
in the middle of the dance floor wher 
the men plaved a game of “scramble” 
each man dancing with the woman 
whose shoe he uncovered. The dance 


Chef Kurt Staerker of Princess Anne Country Club, with the help of another staff member, 
serves some of the Japanese beef sukiyaki to members. The sukiyaki had been prepared earlier 
on hibachis in the club fireplace as guests looked on. 
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Counselor 


specializes in the procurement and placement of 
EXECUTIVE personnel for city and country 
| clubs. Our standards are high and our coverage 
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Men and women with good work records and top 















And there’s a good reason! This, bubbling, tingling, festive 
drink is ideal for members and guests who prefer non- 
alcoholic beverages . . makes a hit with youngsters, too! 
Here is the original non-atcoholic_-ett , made from the 
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references are invited to register with us. 


WABASH EMPLOYMENT AGENCY 
202 South State St. Chicago 4, Illinois 
Phone: WAbash 2-5020 
(Wabash Agency established in 1935) 
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band played all evening until the last 
guest had found his shoes and headed 
homeward. 

We did not make this event a cos- 
tume affair although the staff members 
were, as I mentioned, dressed in ap- 
propriate garb. In the bulletin an- 
nouncement, however, we left it up to 
the individual to wear a kimono if he 
chose to do so. We used a light ap- 
proach to get members to cooperate 
on the bring-your-own part of the eve- 
ning, with the notation, “Will the 
young in heart (and leg) please bring 
their own pillow? True, a modest se- 
lection of chairs will be available for 
those long in limb, but true sukiyaki 
and sake to be enjoyed thoroughly 
should be from the ground up.” 

Members were permitted to bring 
’ out-of-town guests and turnout for the 
party was good. @ 


Oriental Party 
(Continued from page 21) 


whether it is an oriental theme or a 
New Year's Eve setting. 

To complement the mural, we 
created a dropped ceiling of cherry blos- 
soms. The type of blossoms used will 
depend on your budget. We _ used 
small tree branches with artificial blos- 
soms hand-made from pink and cerise 
shades of crepe paper. Naturally, the 
more blossoms taped to a branch the 
fuller and richer the effect. 

This method is time-consuming and 
requires a large committee to spend 
several afternoons preparing the ceil- 
ing. If your budget permits, beautiful 
artificial blossoms are available in 
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published monthly at St. Louis, Missouri for 
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novelty houses. The branches can be 
suspended from wires stretched across 
the room. 

Authentic Japanese scrolls were hung 
on the panels all around the room, and 
fish netting was draped at the large en- 
trance into the ballroom to create a 
soft, mystical atmosphere. The addition 
of pastel-colored Japanese lanterns and 
oriental table decorations completed 
the setting. Dried materials in Japan- 
ese arrangement were placed on bam- 
boo mats, and several open parasols 
were used around the candle on each 
table. All this combined to really con- 
vert the room into an oriental garden. 


Menu 

Again, in the menu, we followed 
through on an oriental theme—this 
time with the help of a local Chinese 
restaurant. Our own kitchen prepared 
the appetizers of Chinese egg roll, 
French fried shrimp and sweet and 
sour spareribs. The Chinese restaurant 
furnished the proper accompanying 
sauces, and also the three main dishes, 
Moo Goo Gai Pan (Chicken), Char Chu 
Ding (Pork), and Pepper Steak (Beef). 
Some of each was placed on each table 
along with rice, so each person had a 
chance to try each item. 

For dessert we served fresh minted 
pineapple and the restaurant supplied 
us with quantities of fortune cookies 
and Chinese tea. To the very few who 
didn’t care for the main courses, we 
gave extra servings of the shrimp and 
spareribs. 

All in all the response and enthusi- 
asm for this party was terrific. 

After selection of the theme for a 
party it has been my experience in 
carrying it through, that many decor- 
ations can be used more than once and 
thus justify their initial cost. Fore- 
thought is primary to the successful 
party and the promise of “something 
different” is often the most important 
aspect in promoting interest. Encourag- 
ing members to participate in the 
preparations is a good way to give 
them a feeling of responsibility for the 
success of the party. @ @ 


Liquor Leads Survey 


In its ninth annual survey of holiday 
gift policies of 900 American industrial 
companies, Sales Management maga- 
zine discloses that liquor is the preferred 
choice among industrial gift buyers for 
the third straight year. 

Asked to specify the liquor brands 
they purchase, survey respondents re- 
plied that once again Canadian Club 
outdistanced all competitors. 
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86 PROOF BLENDED SCOTCH WHISKY 
Schieffelin & Co., New York 


Write advertisers you saw it in CLUB MANAGEMENT: NOVEMBER, 1960 77 
















| POR 


| 
PORTERS maracas LENO 
MAYONNAISE-FRENCH DRESSING 





BLENDED OIL: OLIVE OIL: SALAD OIL 


CONDIMENTS: OLIVES ¢ CHERRIES 


CHICAGO LA, 








BOSTON 
NEW YORK 
L PHILADELPHIA _ S.F. MIAMI } 














= “i 





FOR TOP FLIGHT 

EXECUTIVES AND 

DEPARTMENT HEADS 

Consult Us Confidentially 
Write or Call: 

GENE RAFFERTY, Personnel Director 

HOTELMEN'S EMPLOYMENT 

SERVICE 


45 West 45th St., New York 36, N. Y. 
JUdson 2-4382 
















MANAGEMENT CONSULTANTS 


‘CHANHASSEN, MINNESOTA 
P y : € . tebee ADA ‘ r 4. ¢ 


< 








OD 4 


ELS + CLUBS - RESTAURAN 








Swan Lake Theme 


(Continued from page 24) 


As each daughter’s name was called, 
the father must have remembered well 
the little “duckling” as a child. Then 
the drapery was drawn and facing the 
crowd-lined runway was a serene and 
lovely young woman. Misty-eyed moth- 
ers applauded as each debutante ap- 
peared and moved down the runway to 
take her father’s arm for the grand 
march. When the orchestra broke into 
Erroll Garner’s “Misty”, the fathers had 
the privilege of the first dance. 

The fairy-tale-spell soon was broken 
for the fathers as the young men who 
greatly outnumbered the debutantes 
and who were undaunted by sentimen- 
tality, broke up the stag line to cut in. 
Each father saw his white-gowned deb- 
utante, carrying a nosegay corsage of 
white chrysanthemums and sweetheart 
roses in a white-gloved hand, whisked 
away onto the dance floor. 

About 275 attended the event which 
included dinner, a water ballet and 
dance. Because of the nature of the 
party we felt that any larger an attend- 
ance would have spoiled the effect. 

A “Swan Lake” water ballet de- 
veloped by our pool director and given 
by the club swimmers was presented 
during the early part of the evening 
while cocktails were served on the 
terrace. Immediately before the pres- 
entation of the debutantes, there was 
a ballet dance from “Swan Lake”. 

When we held the first Assembly 
Ball at the club last year, the board 
of directors and members felt it was 
an affair important enough to make a 
vearly event so it has become a tradi- 
tion at the club. @ @ 


“One and Only’? Theme 
Beginning with its fall advertising 
campaign Stitzel-Weller is putting full 
steam behind its slogan “The One and 
Only Kentucky Bourbon exclusively 


Bottled-in-Bond.” Holiday advertising 
in full color will restate the theme using 
three-dimensional lettering with the de- 





* xx the only Kentucky Bourbon 
exclusively Bottled in Bond for the ultimate in Bourbor 


enjoyment. Made on our original Sour Mast 
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canter and regular fifth set inside the 
two large O’s, as shown in the illustra- 
tion. 

Stitzel-Weller is presenting for holi- 
day selling its new hospitality decanter 
in simple classic design combined with 
a gift wrap with huge “stained glass” 
star. The regular Old Fitzgerald fifth 
and Fitz pint flasks will also have special 
gift wrap. 


Promotion Program 


CLuB MANAGEMENT is one of the key 
national publications in the food, res- 
taurant, institutional and allied food 
services fields that has been chosen by 
American Lamb Council for a full-scale 
promotional and advertising campaign 

The campaign features gold-bronzed 
full-color tear-out recipe advertise 
ments together with promotional kits 
table tents and menu clip-ons. 
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EMPLOYMENT AGENCY 


80 Warren St., N. Y. C., N. Y. (S. Rosenberg, lic.) 
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80 WARREN STREET, Room 305 
New York 7, N. Y. 


Herman Litman Manager 


PHONE: COrtlandt 7-3853 


A. Zahler, Licensee 


Breakfast Cooks - Pantry Saladman - Kitchenporters 
Busboys - Waiters - Bartenders - Locker Room Help 
Chauffeurs - Handymen - Maintenance Men - Couples 
Watchmen - TEMPORARY and FEMALE Help. 

ASK FOR SAM (Selecting Help for Employers for over 30 yrs.) 


ASK FOR MISS SUE (Female Dept.) 
"NO-CHARGE-TO-THE-EMPLOYER" 
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COUNTRY CLUB FOR SALE 


1%, hours from New York City and 
Philadelphia. Nationally known 18-hole 
championship course. Large modern club- 
house. Attractive bars, dining and ban- 
quet rooms. 60 guest accommodations. 
New swimming pool. Full active mem- 
bership. Great future potentials. Cash 
required $125,000. Will consider active 
partner with restaurant or food business 
experience. ADDRESS: Box 27-Z, % 
CLUB MANAGEMENT, 408 Olive Street, 
St. Louis 2, Missouri. 








CLUB MANAGER WANTED 


Private Country Club with 250 
members. Steady year around em- 
ployment and living quarters. 
Must have experience in general 
overall club management. Send 
complete references and picture. 

ADDRESS: Box 811, Youngs- 
town, Ohio. 








PRESENTLY EMPLOYED at 
small club in Central Wisconsin. 
Experienced in all phases of club 


operation. Desire change. AD- 
DRESS: Box 38-Z, % CLUB 
MANAGEMENT, 408 Olive 


Street, St. Louis 2, Missouri. 








MANAGER WANTED 


For Central California club. 1,850 
members. Must have experience in 
food and beverage. Figure percent- 
ages, prepare profit and loss state- 
ments. Supervise staff of up to 35 
employees. Send resume and refer- 
ences. Salary open. ADDRESS: Box 
39-Z, % CLUB MANAGEMENT, 
408 Olive Street, St. Louis 2, Mis- 
souri. 








RESTAURANT MANAGER 


Well-known prestige restaurant and 
shops in country club atmosphere ap- 
proximately 70 miles N. W. of Chicago. 
Unusual opportunity for someone with 
personal following and ability to create 
new business and draw club groups. Ex- 
perienced in handling high grade clien- 
tele and thorough knowledge of restau- 
rant and liquor operation. Salary plus 
percentage. Give full particulars of work- 
ing background, age, education end ref- 
erences. ADDRESS: Box 40-Z, % CLUB 
MANAGEMENT, 408 Olive Street, St. 
Louis 2, Missouri. 














MAITRE’d or ASSISTANT MAN- 
AGER, 32 years old, 16 years of 
hotel experience in leading hotels of 
Austria, Switzerland, Germany, 
Canada, Bermuda and the States. 
ADDRESS: Box 41-Z, % CLUB 
MANAGEMENT, 408 Olive Street, 
St. Louis 2, Missouri. 
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Members of the host committee for the Hawaiian lueu stand near the buffet setup as Chef 


Fred Barber carves the roast pig served at the party. Manager Doc Perkins appoints four 


couples to act as hosts at each club event. 


A Hawaiian Luau 


By Doc Perkins, Manager 


Bradenton 


Country Club 


Bradenton, Florida 
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ao a series of parties planned at 
our club over a period of several 
months was a Hawaiian luau. We com- 
pletely decorated the clubhouse, carry- 
ing out the theme with cutouts, fish 
net and other party things with a Ha- 
waiian flavor. From Orchids of Hawaii, 
Incorporated, I purchased two gross of 
leis, festive hats, and fish and_pine- 
apple cutouts. 


We used the fish net as a false ceil- 
ing in the lobby and lounge bar, with 
the cutouts hanging from it. And we 
rented 25 palms to place throughout 
the club. The waitresses wore grass 
skirts, and the bar men and members 
of the orchestra wore large hats and 
authentic Hawaiian shirts. 


In front of the fireplace in the 
lounge, we set up a circular buffet 
table. Members carved the roast pig 
themselves. This seemed to have great 
appeal and gave an authentic native 
air to the party. The buffet featured 
other exotic foods in keeping with the 
theme. 


An idea I tried recently for our ser- 
ies of parties, and one which has proved 
a real success at our club, is to appoint 
a different committee for each party. 
By using this method, we've gotten 
more members in the swing of things; 
more of them feel they are really tak- 
ing a part in the club activities. We 
also discovered we were uncovering all 
kinds of new ideas and talent. If you 
can get members really involved, work- 
ing on a party and enthusiastic about 
it, there is no problem getting a good 
turnout. For each party I select four 
couples as hostesses and hosts. 


Before this particular party, the 
luau, we sent out two mailing pieces to 
the membership and requested every- 
one to come in costume. About 75 per 
cent did. When members will turn out 
in costume, this too is a good indi- 
cation that the party will be a success. 
Members already have worked up en- 
thusiasm planning their costumes and 
everything is on a casual basis. New 
air-conditioning also helped our at- 
tendance since the luau was held dur- 
ing warm weather. However, a luau 
is not necessarily a warm-weather 
party, but is good the year ’round. 


Among our other events were swim- 
ming parties with a snack buffet fo: 
adults only, teenage parties with snacks 
family picnics, steak fries and chicken 
and roast beef buffets. 


I found a series of parties planned 
for a slow time, when the club really 
needs a pickup in business, is a good 
way to get members in the habit of at- 
tending club events. If parties ar« 
planned in a series, there isn’t a time 
lapse for members to fall out of the 
club habit. @ @ 
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Don't take chances when you need a continuous supply 
for ) of ice for beverage cooling and food preservation! 
Make your choice a Vogt Tube-lce unit for maximum 


BEVERA G 7 economy and dependability. It occupies less space, op- 


erates automatically, and uses less power per ton of ice. 


Z ¢ 0  @ ] L j ™ G HENRY VOGT MACHINE CO., BOX 1918, LOUISVILLE 1, KY. 


SALES OFFICES: New York, Chicago, Cleveland, Dallas, Camden, N. J. 


re | A d e re ] re ] D St. Louis, Charleston, W. Va., Los Angeles 


Desert Inn 
Golden Nugget, Inc. 
Hacienda Motel 
Harolds Club 
The Nugget 
Sands Hotel 
Stardust 


AUTOMATIC 


reyeym lube-lce Machine 


The Finest Ice-Making Unit Ever Made 


OTHER VOGT PRODUCTS 


Drop Forged Steel Valves, Fittings, Flanges, and Unions © Petroleum Refinery and Chemical 
Plant Equipment © Steam Generators ¢ Heat Exchangers ° Refrigerating Equipment 





Available in new 
Hospitality Decanter 
or luxury Gift Wrap 
at no extra cost. 


— the only Kentucky Bourbon 
exclusively Rredca in 1 Bond for the ultimate in 





Bourbon enjoyment »¥ 


For gift or guest, you are never in aeons =] [J : 7 i, Fi F i] A l | 
when you select the memorable flavor of £iLTGORE 


Sie ac as SS. 


STITZEL- WELLER America’ S Oldest Family Distillery « ¢ Estab. Louisville, Ky., 1849 - 100 Proof Straight Bourbon Whiskey « Six Years Old 








